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NOTHING EQUALS DAMP-TEX DEPENDABILITY. It has more 
successful installations and more experience built into it—your 
guarantee of more dependable performance. 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap ingredi- 
ents that increase long-pull costs are not used. Through its 
greater number of years’ experience DAMP-TEX has devel- 
oped the most perfect formula for economy. Write for free 
demonstration. 


(our AO 10 A oo Se ao 


OR EQUIPMENT Tol Mikete) te 


FLOOR-NU IS MOST RESISTANT | 


TO BLOOD, ACIDS, SALT, BRINE 
PROTECTION | 


| AND ALKALIS 
NEVER 


Entirely new patent-applied-for 


BEFORE FLOOR-NU is different from 


POSSIBLE No every other type floor patch or 


resurfacer. Contains no asphalts 
or cement. For wet or dry floors. 


; ; Won't shrink. Can be feather 
bu must see to believe the superiorities of this coating to 


otect equipment. Here is adhesion, hardness, resistance edged. Hardens in 30 minutes to 


acids, alkalis and fumes; and protection to metal beyond withstand heavy loads overnight. 
ything you have heretofore known. 
WRITE DEPT. K, 
£ STEELCOTE MANUFACTURING CO. 
= ''8 GRATIOT ST. ST. LOUIS 3, MO. 





ANEW CAN-PAK 


SYSTE 


FOR SMALL PACKERS BY GLOBE 
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CAN-PAK FLOOR PLAN 


OF Tol- Corl a Mam bola Com SoMror-hed(-Mel-Tamalel0le 


- Drive, pen and knock cattle 9. Rump, pull tails and drop bungs 
. Shackle and help knock 10. Skin flanks, split aitch bone, clear 
. Stick and scalp rosettes and pull hide 


. Tag and cut off heads, dehorn and 11. Pull fells, back and drop hid 
flush in chute 


. Skin and break right leg, butt, 12. Eviscerate 
transfer and remove shackle ee 
14. Splittin 
- Skin and break left leg, butt, and 45. Brulee _ en 
insert second trolley 16. Washing 


Skin and remove front feet, clean 17. Scale, grade and scribe 
weasand, open brisket 18. Shrouding 


Rim over, clear and skin shanks, 19. Help shroud and place in cooler 
neck and chucks, saw briskets 20. Trucking and janitor 


Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 

*This does not include viscera or head work-up. 

“Globe equipment is now available through ‘‘NATIONWIDE" leasing program.’ 


Ask Globe today for more details on this new, compact system for cattle killing. 


Head, Rail and Final 


13. Remove viscera from inspection table 











ection Area 
































Here is a new, low cost Can-Pak hydraulic hide pullet 
for capacities up to 45 cattle per hour. Remember— 
nothing approaches the efficiency of a mechanical 
hide puller. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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“OPERATING 
MY OWN TRUCKS 
URS) i DN FORD) Nii = 
E CRAZY... 











Hertz paints and letters each truck to your exact specifications. 





 .. 


Hertz washes and cleans each truck regularly. Hertz handles all paperwork, even furnishes state license plates. 
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_..and then Hertz 
got me out of the truck 


business... back into 
my own business” 
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‘‘Before | switched to Hertz Truck Lease Service 
| used to spend as much time with my truck fleet 
as | did with the business. There were forms to fill 
out, reams of accounting work, parts, repairs—it 
was like running a second business! 

‘But look what happened when the Hertz people 
took over. | turned all problems of ownership over 
to Hertz when | signed the contract. They bought 
my trucks at their fair market price. Trucks that 
warranted it were rebuilt from bumper to bumper. 
For the units that had to be replaced, | had a choice 
of new GMC, Chevrolet or other sturdy trucks. 


‘Along with this, Hertz ‘custom-engineered' the 
trucks to my operation. They analyzed what we 
hauled, where we delivered, size of our loads—and 
because of this, we're able to get even greater 
efficiency and usefulness from our trucks. 


‘Hertz painted and lettered each truck using our 
ions, standard colors and identification. And one thing 
we never had time for—washing and cleaning—is 

done at night or during weekends. 


‘‘Maintenance has always been a big headache. 
With us, it was catch as catch can. Now Hertz 
crews work on our trucks on a regular preventive 
maintenance schedule. The work is done during 
off-duty hours. Furthermore, I'm out of the parts 
business since Hertz furnishes everything! 





Hertz performs all repairs and maintenance. 


oe ‘In case an accident puts one of our trucks out 
o of working commission, Hertz provides for a re- 
placement at no extra charge.”’ 





But Hertz Services don't end here... 


Hertz offers customized long-haul tractors and trailers. 





‘Hertz has turned a constant headache into a 
smooth, streamlined business operation. They 
have helped expand our service to distant points 
with a long-haul tractor and trailer. And it’s re- 
assuring to know Hertz protects us with more than 
500 truck stations all over the country. 

‘For our peak periods Hertz provides extra 
trucks. This gives us maximum efficiency and cus- 
tomer service without having to increase the size 
of our permanent fleet. 

‘The switch to Hertz has been a dramatic step- 
ahead for our company. We have no capital 
invested in our fleet. All of the accounting work 
is done by Hertz. Our people who operated the 
fleet are now concentrating on more profitable 
work for the company. And one budgetable check 
per week covers everything. That's all there is to 
it, and we're out of the truck business for good!” 


Note from Hertz—There is no one man who has 
said all these things in exactly this way. What you 
have just read are the combined expressions of 
business men, like yourself, 

who have come to knowthe 

many benefits of Hertz Aa PA 
Truck Leasing. They 
could be your words. 





TRUCK LEASE 


“... thanks to Hertz, 
all our truck problems 


have been solved” 


Hertz provides extra trucks for peak periods. 





How about you ? Call your local Hertz Truck Lease office 
for more information. Or write for the booklet, ‘‘How to 
Get Out of the Truck Business,'’.to Hertz Truck Lease, 
Dept. R319, 218 South Wabash Ave., Chicago 4, Illinois 
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TA KA 3, S| DEPEND ON 
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FAST WAY to use 
SODIU™ 


ERYTHORBATE 


“(Sodium isoascorbate) 


VERSATILE, TOO, 


because they go into solution in a hurry to save mix- 
ing and the need for stock solutions. Two tablets give 
the exact amount needed for 100 pounds of franks or 
sausage. Sturdy Takatabs travel and handle without 
crumbling, eliminate waste, spillage, weighing, meas- 
uring errors. Easy to see why Takatabs are the lead- 
ing effervescent erythorbate tablet. Quick delivery 
from nearby Takamine warehouses. 


Need to know more about Takatabs? Write our 
Technical Service Department (a helpful bunch to 
know, anyhow) for Bulletin TL-400. 


Your product will TASTE better, LOOK better, 
nes SELL better with Takamine products 


<TA KAMIN EY Miles Chemical company 


DIVISION OF MILES LABORATORIES, INC.. ELKHART, INDIANA 











(pronounce it Sales Office: Elkhart, intrana—Teiephone 
Tack-a-ME-nee) COngress 4-3111 or Clifton, New Jersey— PRescott 
9-4776 of New York -MUrray Hill 2-7970 





Julian, 


@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 


Attracting and holding your customer’s de- 
mands that you deliver quality. 


Only Julian’s modern design . . . expert engi- 
neering ... superior construction ... and care- 
ful installation can guarantee quality, always. 


Be sure of the best. Write, telephone, or wire 
to get full information on how Julian Smoke- 
houses are best for you before you make any 
smokehouse installation. 


Julian Smokehouses — An Industry Standard 


5127 N. Damen Ave. ¢ LOngheach 1-4295 »* Chicago 25, Ill. 


West Coast Representative: ; 
Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: 
McLean Machinery Co., Ltd., Winnipeg, Canada 


jULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 
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UNIFORM MEAT LOAF SLICES 
HERE’S WHY:- 


1. Each Slice is consistent with each other slice 
rom the same loaf! 





Mepaco Dual Loaf Mold’s exclusive Spring Tension Lid 
holds the product firm while it cooks and cools; so there 
is uniform texture without jelly or air pockets. Complete 
and even circulation around each mold means uniformity 


in cooking, and less cooking time. 


2. Each loaf is consistent with each other loaf! 


Mepaco Loaf Mold Stuffer’s exclusive 





Hydraulic Retarder controls pressure ap- 
plied in loading. Control is automatic and 
mechanically accurate to any desired 
density. There is no margin for error; 
there is positive uniformity of density and 


texture in every loaf and in every slice. 














Patent No. 2,726,024 
Other Patents Applied 
for and Pending 


FOR FURTHER INFORMATION WRITE DEPARTMENT P or TELETYPE OA 532 
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S AV E i oe | 
| . The KURTZ Automatic CARCASS 
| TI me DROPPER can safely lower hind- 
#8 * quarters every four seconds. No 
danger of falling hooks or trolleys, 
no hard-to-use poles or platforms! A safety device holds 
the trolley on the track so it can't slip off. Spacing of the 


carcasses is automatic since the width of each determines 
when it will transfer to the dropper. 


The KURTZ Automatic 
Money. — CARCASS DROPPER saves you 

money in time and labor costs. 

Saves you lost man hours 
because of personal injuries caused by falling trolleys. 
The KURTZ CARCASS DROPPER can be installed so that 
beef or hogs can be loaded from the high cooler rail 
directly to your truck or cars! 


ORDER YOUR KURTZ 
CARCASS DROPPER NOW 
AND IMPROVE YOUR 

BEEF LOADING OPERATIONS. 





4424 Florence Boulevard, Omaha, Nebraska or call Pleasant 1252 


Packew 





Write for more information to: 


ENGINEERING : 
& EQUIPMENT CO., Inc. 





1 + PORK - LAMB { 
FEF FRANKFURTERS 


SAUSAGE 


fComnlet e of 


AND SMOKED MEAT 
SMOKED HAM 


PICNICS 


_ 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281! Michigan Ave., Detroit 16 


mid 
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PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the ‘'YELLOW PAGES” 
of the Meat Industry ... 


Catalog 23 pages of manufacturers’ 
Section K— Product information 
Section— beginning page 89, every 
Classified known supplier of 180 separate 


items, over 2,300 listings 


Use the GUIDE regularly— 
for all your needs . 


») The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
THE NATIONAL PROVISIONER, MARCH 19, 1960 























While heavy haulers pull out with Decker 
meats for a four-state area... 





. . . Crvovac man, Bob Kunkel, examines 
Cottage Rolls with Sales Manager, Don Jordan, 
and Presiden’, Bud Decker. On the package 


line... 








“Our butt sales shot up 40% in 4 summer weeks 
—with the CRYOVAC Bar-B-Cuts Promotion!” 


| Bud Decker, President of Val Decker Packing Co. in Piqua, Ohio, is still 
steamed up about Bar-B-Cuts — the big idea that boomed butt sales 40% 
in 4 hot weeks last summer. “‘Cryovac created Bar-B-Cuts to take the 
summer slump out of pork products — and did they ever!” Decker says 
















happily. “By featuring our Piquality Cottage Rolls, Boneless Hams, and 
Canadian Bacon as Bar-B-Cuts — juicy slices of smoked meats grilled on 
an outdoor barbecue — we built a brand-new market for these slow sum- 
mer movers overnight!’ Cryovac provided a complete promotion: news- 

paper ads, radio jingles, TV commercials, P-O-P banners, even a sales 
* contest. Results? ‘Big increases in all smoked meats — new accounts, 
too.” Next summer? ‘We’ll repeat the Bar-B-Cuts promotion at least once 
in 1960,” Decker says. 





... pre-smoked rolls are loaded into 64 x 14” 
printed Cryovac bags as Board Chairman, 
George Decker, looks on... 


Next they are vacuumized and clip-sealed on 
Cryovac HT-Cs, then conveyed through an 
SS-G Shrink Tunnel... 










NES ABOUT IT. : 


at the point-of-sale, 
where full-color im- 
printed banners like } You're 


‘BARB-CUTS 
this make prospects what | 


MAKE BETTER into customers for | know 
BARBECUES Bar-B-Cuts! | sause 


NO BO 
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pPIQUALITY metal 
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... toa weighing-marking area where each and ¢ 
roll is tagged with a special Bar-B-Cuts recipe pd 

created by Cryovac. Big payoff comes... ey "Re 

. and | 
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Just mail this coupon to Cryovac salt f 

NOW YOU CASH IN ON BAR-B-CUTS c/o K & E, Box NP-5 we r 

334 Boylston Street, Boston 16, Massachusetts prodt 
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YOU KNOW SAUSAGE 





Let’s discuss Morton ‘999’ Salt 


eoee WE KNOW SALI 





for Sausage making 


You're an expert in your field, and we don't pretend to know 
what meats and spices to blend for your sausage. But we do 


| know from our own research and the experience of other 


| sausage makers that Morton ‘999’ Salt will help you make 





st bt DADRA CORI 





even better sausage. 

Quality never varies. Morton ‘999’ Salt is always 99.9% 
clean, pure sodium chloride, exceptionally low in the trace 
metals, copper and iron which can cause ‘‘spotty’’ color 


| defects. Morton ‘999’ also is free of bitter tasting impurities 
| —calcium and magnesium chloride—that distort the true 
| flavor of your sausage. Furthermore, ‘999’ dissolves quickly 


and evenly for uniform salt flavor that complements your 
sausage. 
Nu-Cube 999 is recommended for dry cured sausage 


| and hams. Morton produces many grades of salt for the 


Meat Industry and we do not recommend just one type of 
salt for all meat products. For dry cured sausage and hams 
we recommend another type of salt, Nu-Cube 999. This 
product is the same a quality as Morton ‘999’, but has a 
minute quantity of C. P. propylene glycol added. Nu-Cube 
999 is less apt to cake. The propylene glycol keeps ingre- 
dients from separating in making cure for dry sausage. In 
dry cured hams, Nu-Cube 999 adheres better than other 
grades of salt. 

Mail coupon today for a free copy of the informative new 
booklet on Morton ‘999' Salt. 
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Please send me a free copy of your new booklet. 


| also would like to talk with a Morton Representative 
about the types of salt used in the Meat Industry 














Name 
(please print) 
Title. 
Company. 
Address 
City. Zone. State 








COMPANY 


Dept. AF 3 110 N. Wacker Drive, Chicago 6, Illinois 
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Which state has the most farms? 

The answer to this one will surprise absolutely no one. It’s Texas. 
The surprise here is the number of farms in the state 

—a staggering 331,567. The average 

size is equally surprising: 438.5 acres. Next: 

Which state has the most valuable farms. 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


= 


Tee-Pak, Ine. 7 Chicago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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A Tool Is Forged 


It is no secret that the selling department 
of the meat packing business has not been 
one of its strongest divisions. Some of its 
concepts and techniques have changed very 
little since the days when slaughterers ac- 
tually packed meat and operated with ice 
refrigeration. 

There is good reason to believe, however, 
that meat selling is now being brought up to 
date and adapted to the distributive en- 
vironment in which it must operate. Tools 
have been forged which will enable the meat 
packer to do a more effective job in this 
area. 

One stout tool of this kind is the sales 
training program being conducted by the 
American Meat Institute. This straight 
“work” program, in which sales managers 
learn by doing and go back to teach their 
own organizations, has already contributed 
measurably to an increase in the effective- 
ness of the selling done by participating 
firms. In the case of just one phase of sales 
work covered in the program—increasing 
the size of the order—the firms which have 
applied the methods taught in the work- 
shops have increased the size of their orders 
and held the increases. 

Sales managers who attended the first 
1960 workshop—and these came from very 
large and small companies—assessed its 
value thus: 

“Fine training in selling to make money”. 
... “Will be of real value to my sales or- 
ganization and to me”.... “Extremely 
well-organized”... . “This will help us 
build and develop more effective sales- 
men”... . “Emphasis on the spots where 
it is most needed.” 

We hope that the AMI training programs, 
and similar effort by other groups, will con- 
tinue for years with increased participation 
by industry companies. 

The industry is making significant prog- 
ress technologically, and is demonstrating 
increased capability in meeting some of its 
economic problems. We hope that these 
advances will be matched in the sales end 
of the business. 


News and Views 





The Meat Industry, through the American Meat Institute, 


took the lead this week to assure the continuing wholesome- 
ness of the nation’s food supply. Instead of $1,500,000 for 
research on the problem of pesticides and their possible resi- 
dues in food, the U. S. Department of Agriculture should have 
eight to ten times that much, AMI vice president Aled P. 
Davies told the House subcommittee on agricultural ap- 
propriations, headed by Rep. Jamie L. Whitten (D-Miss.). 
Davies called for the USDA to take the initiative in develop- 
ing new chemicals and biological methods for dealing with 
diseases and pests without leaving any questionable residues. 
The AMI vice president also testified in support of the 1961 
budget request of $21,562,700 for meat inspection, describing 
the amount as the “very minimum” needed to continue the 
high degree of protection provided to consumers by the Meat 
Inspection Division over the past 53 years. 


Two Changes in the Food Additives Act of 1958 are being 


sought by the Food and Drug Administration, according to 
testimony by FDA Deputy Commissioner John L. Harvey 
before a House appropriations subcommittee. The FDA wants 
the so-called “grandfather clause” changed to make it easier 
for the agency to revoke a prior approval given to a substance 
under the Meat Inspection Act or the Federal Food, Drug and 
Cosmetic Act. It also favors relaxation of the Delaney amend- 
ment, which now provides an inflexible prohibition against 
additives shown to have induced cancer in animals. Explained 
the deputy commissioner in his testimony released this week: 
“The statute does not have a genuine grandfather clause, but 
it has a provision whereby sanctions under the Food and Drug 
or Meat Inspection laws, granted prior to the enactment of 
the new law, would be perpetuated, except of course where 
new evidence gives reason to change prior sanctions. We are 
proposing an amendment to the act to facilitate the revocation 
of a prior approval, as the circumstances warrant, particularly 
in the area where the food additive remains as a residue in 
the tissue of an animal which produces meat, milk or eggs. 
There are cases where a drug covered by a new drug sanction 
becomes an additive by reason of undesirable residues.” In the. 
case of the Delaney amendment, Harvey said, “we have a 
situation where, for example, stilbesterol added to an animal 
feed for beef produces no adverse effect upon the animal and 
leaves no residue in meat. But the law, as written, prohibits 
the approval of a food additive containing stilbesterol, even 
under those circumstances. We are trying to modify the 
amendment so that we won’t have an inflexible rule.” 

FDA Commissioner George Larrick also testified before 
the subcommittee on the agency’s plans for increased em- 
phasis on the pesticide residue problem in the 1961 year. The 
FDA budget request of nearly $16,900,000 represents an in- 
crease of $2,700,000 over the 1960 appropriation. This would 
permit the FDA to add 340 new persons to its regulatory staff, 
bringing the total to 2,000, Larrick said. The additional person- 
nel would enable the agency to spend more time testing pesti- 
cides, he explained. 


Mandatory State meat inspection will be sought next year in 


North Carolina, which has had a voluntary program since 
1957. The State Board of Agriculture has approved a budget 
request of $280,000 for each year of the 1961-63 biennium to 
carry out a mandatory program. Enabling legislation also 
would be required in the 1961 General Assembly. 


Legislation To define and regulate food additives has been in- 


troduced in New York as Senate Bill 3431 by Metcalf and 
Assembly Bill 4375 by Drumm. The state commissioner of 
agriculture would be the administrator of the proposed law. 





or Row Emutsion 

SKETCH of continuous frankfurt processing unit shows its compartmented construction. Emulsion is fed into forms at 
right where the meat of the links is set up with dielectric heat and the-links are discharged into conveyor system that 
carries them through the processing units. These are heating and cooking (at right with duct work), plumping and 
coloring (in center with sprays) and chilling (at left with ducts). Finished links are discharged on the table conveyor. 


Swift & Company Makes Franks ina New Way 


processed frankfurt link ready for packaging in 75 § 

minutes at the rate of up to 1,000 lbs. per hour is 
the performance ability of a new frank manufacturing 
technique and processing equipment perfected by Swift 
& Company, Chicago. Full-scale production prototypes 
of the equipment currently being offered to the industry 
by Seelbach-Hill Corp., have been operating at Swift 
plants, one for four years at the St. Joseph, Mo., unit, 
and the other for two years at South San Francisco, 
Calif. The St. Joseph unit is of a type rated at 800 lbs. 
per hour while the San Francisco setup is rated at 1,000 
Ibs. of product per hour. 

The technique and equipment were designed during 
a 10-year research period by a team of research scien- | 
tists and engineers at Swift. The original research unit 
manufactured one link in 30 minutes and the second 
unit had a capacity of 15 lbs. per hour. 

Through the years the research and production per- 
sonnel at Swift have perfected the equipment until it 
now operates at the two plants with a low reject ratio, 
both as to quality of link and weight of link, states Dr. 
W. M. Urbain, director of engineering research. 

ADVANTAGES: There are several basic advantages 


é YROM a fresh seasoned meat emulsion to a fully 


EMULSION flows in a continuous stream to the forming 
unit where it is set up in self-sustaining frankfurt links. 
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to the new manufacturing technology. First andefore- 
most is a balanced unit in terms of equipment compo- 
nents. Once the emulsion is placed in the infeed ap- 
paratus, the unit continually processes the emulsion un- 
til it is converted into a finished product, that is, a 
frank link ready for packaging. The equipment forms, 
heats, cooks and chills the links at its engineered capac- 
ity which can be modified up or down from the cur- 
rent rates, observes Dr. Urbain. 

Since the processing equipment is in capacity balance, 
it lends itself to around-the-clock utilization with al- 
lowance for cleanup time. No phase has to be back- 
logged because of equipment limitation. This ability to 
utilize the equipment on a full day’s production basis 
lowers the equipment investment to a level where it is 
competitive with the equipment complex needed to pro- 
duce molded frank links with conventional equipment, 
claims B. T. Hensgen, the associate director of engineer- 
ing research. 

The second major advantage of the system is a marked 
improvement in productivity. Since the equipment func- 
tions automatically and continuously, it eliminates the 
many handling and holding steps common to conven- 
tional operations. This, in turn, materially lessens the 
amount of manual attention that the equipment requires. 
With its lighted control panel, the equipment is virtually 
self-monitoring, observes Dr. Urbain. 

LABOR: From feeding the emulsion into the forming 
apparatus to packaging the finished links, the system has 
a three man-hour requirement per 1,000 lbs. of pack- 
aged product. 

The equipment has manufactured virtually a full 
range of standard frank emulsions with normal fat and 
protein values. Some of the product also has been man- 
ufactured with added non-fat dry milk solids. In all 
instances the moisture level was within the allowable 
limit prescribed by the federal Meat Inspection Division. 
In these test and production runs of like emulsions the 
machine has successfully manufactured the links, it is 
reported by the research staff. 

Without the aid of any expendable molding device, 
the machine molds the emulsion into frank links of a 
prescribed size. This is one of the economies of the 
equipment since the molds are made from Teflon which 


FULLY processed 
links are dis- 
charged at this 
point by the spe- 
cial conveyor sys- 
tem in which they 
have been car- 
ried in trough- 
like sections 
through the proc- 
essing cham- 
bers. At this time 
the sausage is 
ready for immedi- 
ate packaging. 


has a long life expectancy. In the unit used at Swift’s 
St. Joseph plant the original molds are still in service- 
able condition. It is said that no unit has been replaced 
because of wear and tear. The perfected molding and 
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COOKING, smoking and chilling are performed in these 
stainless steel processing ovens. Conditions in the ovens 
are controlled and recorded on the main instrument panel. 


ejecting techniques assure a standard shaped link. 
A third major advantage claimed for the system is a 
marked improvement in sanitation. The whole system 


is piped for in-line cleaning. There is no need for tedi- 
ous manual cleaning of various pieces of manufactur- 
ing, forming or processing equipment. The conveyor of 
the processing apparatus is self cleaning, i.e., it is clean 
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after the completion of each forming cycle. 

The product is not handled during the entire manu- 
facturing cycle, thus minimizing contamination during 
processing. Minimum levels of bacterial contamination 
combined with controlled temperature assures a posi- 
tive safeguard against sliming and greening under good 
storage conditions, reports Dr. J. H. Silliker, chief bi- 
ologist for Swift. 

HEAT AND CHILL: The equipment processes the 
link to an internal temperature of 160° F. and then 
quickly chills it to 44° to 46° F., he states. This is well 
within the framework of scientifically established proc- 
essing-chilling temperatures. 

The Swift units occupy space of 35 ft. x 50 ft. x 12 ft. 
This can be tiered upward or extended outward. 

The first component of the unit is the multi-head 
forming apparatus which is fed by a stuffer operated at 
a pressure of 150 psi. 

The individual molds are made from Teflon and have 
metal electrodes. When the emulsion is forced into the 
mold, an electrical current is passed through the emul- 
sion to heat it. The entire meat mass is coagulated at an 
even rate; there is no hard core and softer center, ac- 
cording to Swift. 

Once the meat is firmed in the mold it is ejected onto 


Ke: 


CONTROL panel is located next to the form filling station. 
Lights on the panels signal the interruption of any phase 
of the process. One employe watches and controls the 
entire sausage forming and processing operation. 


a stainless steel wire mesh compartmentalized conveyor 
system that carries it through the heating and smoking, 
the cooking and finally the chilling compartments. The 
conveyor with its links moves up and down through the 
various heat transfer units. If coloring is desired, a 
compartment can be used to perform this function. 
The chilled links can be discharged onto a grouping 
mechanism which groups them by count and transfers 
them into an automatic packaging machine. 
FLEXIBILITY: The forming molds can shape links of 
from 10 to 14 per pound count. This is another advantage 
of the unit. Since the link mold is filled on a positive dis- 
placement principle, using a constant emulsion value 
and pressure on the forming units, the links will be 
uniform in size and weight. This permits the finished 
product to be packaged on a count per pound basis and 
only spot checking is necessary to see that the equip- 
ment is functioning properly. Any minor adjustment in 


pressure, etc., made becomes a constant control for uni- 
formity of product, states Hensgen. 

The unit has been used to make 10 links to a 12-oz, 
value, but this required a different mold. Making this 
mold change requires about 30 minutes, says Hensgen, 

The oven section of the equipment is steam-heated, 


FINISHED links have tapered cap ends and a slight outer 
crust and sheen. The links are uniform in length and 
weight and, therefore, are suitable for making weight by 
count and for automatic packaging. 


using radiant and conventional heat transfer, and the 
heat value and the humidity of the air are constantly 
monitored by instruments. This assures a constant yield 
for the raw materials used, says Dr. Urbain. Using the 
system and equipment, the raw material yield values 
can be predicted for the day’s output within a 1.5 per 
cent variance, he remarks. 

While the operation as a whole is complex, it moves 
in orderly steps that make monitoring simple. With the 
various temperature and humidity controls and con- 
veyor flow indicators, the status of the operation is ap- 
parent at a glance to the workman. 

During the time the two units have been functioning 
at the Swift plants, they have required only routine 
maintenance, reports Hensgen. 

Checking the play in sprockets and the positiveness 
of electrical response and normal lubrication, etc., are 
the maintenance steps required. The equipment does 
require the services of a skilled and competent crafts- 
man, he explains. 

The forming apparatus and the ovens are cleaned 
daily, requiring only eight man-hours. 

The exclusive rights to manufacture and sell the con- 
tinuous automatic frank manufacturing machine under 
patents held by Swift & Company have been granted 
to Seelbach-Hill Corp., according to Dr. H. E. Robin- 
son, vice president of research. 


NRA Will Support Snell Group’s 
Tallow in Detergent Research Studies 


Based on the experience of Foster D. Snell, Inc., a 
chemical research organization, the National Renderers 
Association, Chicago, has announced its support of fur- 
ther research directed to the formation of sucrose esters 
of mixed fatty acids of tallow and their further evalua- 
tion as detergents. 

Research published by the Snell organization has in- 
dicated that such esters as sucrose oleate, sucrose palm- 
itate and sucrose stearate are efficient detergents, ac- 
cording to the National Renderers Association which 
suggests that “the economics look attractive.” 
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EZRA TAFT BENSON, Secretary of Agriculture, addresses directors of American Meat Institute at Washington meeting. 


AMI Board Makes Close Contact With Government Leaders 


SE OF CHEMICAL additives 
U in food and feed is perhaps 

the most potentially explosive 
issue facing the meat industry, a 
group of U. S. Senators and Repre- 
sentatives and members of the board 
of directors of the American Meat 
Institute were told by Homer R. Da- 
vison, AMI president, at a meeting 
in Washington last week. 

(An important report on the AMI 
attitude toward chemicals and res- 
idues appears on page 15.) 

During their four-day meeting 
members of the Institute’s board 
conferred with several score of the 
top officials of the federal govern- 
ment. Special conferences and 
workshop sessions were held with 
Secretary of Agriculture Ezra Taft 
Benson and Secretary of Health, 
Education and Welfare Arthur S. 
Flemming and their respective staffs. 
There were dinner meetings with 
members of the agriculture com- 
mittees of both the Senate and the 
House of Representatives and with 
other Congressmen. A final event 
was a special luncheon for members 
of the Washington press corps. 
Board chairman George W. Stark 
presided at the various sessions. 

FLEMMING’S VIEWS: All foods 
will be rigidly watched by federal 
agencies to protect the public from 
contamination by harmful residues, 
Arthur S. Flemming, secretary of 
the Department of Health, Educa- 
tion and Welfare, told members of 
the AMI board. Secretary Flem- 
ming said that the department had a 
sincere desire to cooperate fully 


the food supply, that the public 
health must have priority over eco- 
nomic considerations.” 

Both Secretary Flemming and 
Food and Drug Commissioner 
George P. Larrick, who participated 
in a workshop with AMI officials on 
Tuesday, emphasized that no resi- 
dues of any chemicals suspected of 
being cancer-causing substances 
would be tolerated under any cir- 
cumstances. The two officials 
stressed that all producers and 
packers must make certain that cat- 
tle are not fed any substances con- 
taining stilbestrol during the 48- 
hour period immediately preceding 
slaughter. Secretary Flemming an- 
nounced his opposition to the 
“grandfather clause” of the Delaney 
amendment, which exempts previ- 
ously approved chemical substances 
from being outlawed under this law. 


Stilbestrol is covered by this 
“grandfather clause,” since it was 
approved for use as a feed additive 
prior to the passage of the amend- 
ment. Flemming said that he would 
ask Congress to repeal this exemp- 
tion clause. 

In their meetings with industry 
officials, Secretary Flemming and 
Commissioner Larrick accepted in 
principle a statement by AMI vice 
president Aled P. Davies that the 
Institute believes that there are 
three parties who share basic re- 
sponsibility to see that chemicals 
used in agriculture and livestock 
production are safe. These three 
were described by Davies as: (1) 
the manufacturer and distributor of 
the chemicals; (2) the government 
agency or agencies which approved 
their use, and (3) the producer who 
must see that the chemicals are 


PI aay 
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with the industry and the U. S. De- 
partment of Agriculture in han- 
dling problems resulting from the 
use of chemicals in agriculture. He 
added: “It must be clearly recog- 
nized that in matters of chemicals in 


DINNER for House Committee on agriculture and sub-committee on agricul- 
tural appropriations was attended by (left to right) Representative H. Carl 
Andersen of Minnesota; Rohert Gray, president of Geo. A. Hormel & Co.; 
Representative Fred Marshall of Minnesota; Representative Charles A. Halleck 
of Indiana, House minority leader; Aled Davies, vice president of the Institute, 
and George Stark, chairman of the board, American Meat Institute. 
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used exactly as recommended by 
the manufacturer and approved by 
the government. 

USDA—MID: At a workshop Dr. 
M. R. Clarkson, associate admin- 
istrator, and Dr. W. L. Popham, 
deputy administrator of the Agri- 
cultural Research Service of the 
U. S. Department of Agriculture, 
emphasized the need for continued 
care in the use of chemicals essen- 
tial to modern agriculture. Both em- 
phasized the importance of chemi- 
cals in maintaining the nation’s bas- 
ic food supply. Others who partic- 
ipated in the workshop were Dr. 
A. R. Miller, director, Meat Inspec- 
tion Division, and Dr. C. Donald 
Van Houweling, assistant ARS ad- 
ministrator. Drs. Van Houweling 
and Miller commended the industry 
for progress being made to be in 
compliance with provisions of the 
Humane Slaughter Act. Dr. Van 
Houweling reported more than 120 
plants are now in compliance, and 
many more are expected to be in 
compliance shortly. 

Dr. Miller discussed various as- 
pects of the Meat Inspection Divi- 
sion program. In response to inquir- 
ies about tests for yields in regard 
to the processing of hams and other 
smoked meats, Dr. Miller said that 
he had instructed inspectors to make 
such checks without interfering 
with production. There had been 
complaints that in some instances 
production lines had been halted or 
seriously slowed down by such test- 
ing. There was extensive discussion 
of the matter of labeling and the 
extent to which the government 
should go in maintaining adequate 
controls. It was agreed that a spe- 
cial committee of the Institute 
would meet with Dr. Miller at a 
later date to work out recommen- 
dations for modernizing current la- 
beling procedures. 

The USDA livestock division still 
is working on plans to establish 
federal grading of pork cuts, David 
M. Pettus, division director, told 
AMI board members during one 
workshop. Participating were O. V. 
Wells, administrator of the Agricul- 
tural Marketing Service; Roy Len- 
nartson, deputy AMS administrator; 
John C. Pierce and Lee D. Sinclair, 
both deputy administrators of the 
Livestock Division, and Pettus. The 
USDA officials also said that they 
are continuing to study beef stand- 
ards and are “hopeful” that two 
standards can be developed for ex- 
isting grades—one on quality and 
the other on “cutability.” This so- 
called “dual-grading” system was 
opposed strongly by _ industry 
spokesmen. On the question of cer- 
tification of product, which is done 
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for institutions and others who do 
not resell, the current policy is un- 
changed, USDA officials said. 

Secretary Ezra Taft Benson head- 
ed a delegation of top officials of 
the Department of Agriculture who 
met with AMI board members for 
breakfast. In his remarks, Secre- 
tary Benson described livestock as 
the “balance wheel of agriculture,” 
and said that without livestock, U. S. 
agriculture would not be as free as 
it is today. He said that the live- 
stock outlook is “encouraging for 
both the short and the long term.” 

The Institute board in a resolu- 
tion passed at their meeting chal- 
lenged the USDA ruling that pur- 
chasers must pay for livestock with- 
in 24 hours after the purchase is 
consummated. The board took the 
position that the existing law does 
not give this authority to the De- 
partment. 

The board also voted a grant of 
$3,000 to help support the brine-cure 
hide research program being devel- 
oped by the United Hide and Leath- 


U. S. SECRETARY of 
Health, Education 
and Welfare Arthur 
S. Flemming (center) 
receives copy of 
the AMI ‘‘Manual of 
Facts on the Meat 
and Livestock Indus- 
try in the U.S.” from 
George W._ Stark 
(right), AMI board 
chairman, as AMI 
vice president Aled 
P. Davies looks on. 
Presentation took 
place in Washington, 
D. C., where AMI 
board met recently. 


er Industry Fund. The AMI beef 
committee had recommended that 
the grant be made. 

DAVISON ON PROBLEMS: In 
speaking before the AMI board and 
members of the House agriculture 
committee and sub-committee on 
agricultural appropriations, Presi- 
dent Homer R. Davison coupled the 
additives problem with the one of 
insecticide residues. He declared: 

“We in this industry, of course, 
have been extremely sensitive to 
what has happened in this area re- 
cently. Without debating the right 
or wrong of methods used, the re- 
sults of the cranberry and caponette 
situations have dramatically point- 
ed out to us that this subject needs 
firm, intelligent and constructive 
handling on the part of government, 
manufacturers of chemicals and 


pesticides, the users of these prod- 
ucts, the food industry, and the press 
and other communications media. 
We want you to know that we are 
fully aware of our responsibilities 
in this field and have been quietly, 
for a period of years, bending every 
effort in order to discover solu- 
tions. There is no need to dwell here 
on the tremendous and growing im- 
portance of chemicals in the produc- 
tion of both the quantity and the 
quality of our food supply. The 
American Meat Institute takes sec- 
ond place to none on the insistence 
that the most paramount issue is the 
preservation of the wholesomeness 
of the food supply and the confi- 
dence of the American people in the 
agencies of government and the food 
industry responsible for this whole- 
someness. 

“The meat industry is very for- 
tunate in this situation from the 
standpoint of public protection. The 
federal Meat Inspection Division in 
particular, and other meat inspec- 
tion services over the country, have 


done and are doing a magnificent 
service in the public interest. For 
50 years the Meat Inspection Divi- 
sion has not only inspected animals | 
before slaughter and after slaughter 
but on a piece-by-piece basis. Ap- 
proximately 100,000 lbs. of meat are 
condemned every working day by 
the federal service alone. This has 
been done quietly and without fan- 
fare, and with a dedication that I 
think finds no counterpart anywhere 
else in the world. This service is 
necessary and needed to protect the 
health of the nation. It is obviously 
a public function and it should be 
paid for by the public. 

“The meat and livestock industry 
absorbs the loss of the tonnage 
which is condemned as_ unfit for 
food. The public should absorb the 

[Continued on page 39] 
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PRESCO FLASH CURE is an extraordinarily fast, 


thoroughly proven curing compound for hams, bacon, 
and other smoked products. 


Meat packers, coast to coast, are cutting costs and 
increasing profits with this scientifically advanced cure. 


A trial will quickly convince you that PRESCO FLASH 
CURE will serve your best interests magnificently. 


- PRESCO SEASONINGS 


Among the many products for meat processing : PRESCO FLASH CURE 
originated in our research laboratories are the famous + ppescg PICKLING SALT 
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USDA Study 


Shows How 


Sprinkling Hogs 


In Transit 
Can Reduce 


Shipping Losses 


his animals via trucks in sum- 

mer temperatures above 80° F. 
should consider sprinkling as a 
means of reducing in-transit ship- 
ping losses, according to a report 
issued by the Agricultural Market- 
ing Service, U.S. Department of 
Agriculture, entitled “Sprinkling 
Hogs in Trucks to Reduce Losses 
from Heat.” 

A series of over-the-road com- 
parison tests were made by the de- 
partment during a three-year peri- 
od, investigating possible advantages 
of sprinkling on five-, 11- and 27- 
hour motortruck trips. Mortality, 
transit shrink and hot slaughtered 
yield were the criteria used by the 
marketing service. 

Test equipment and operational 
procedures were selected so as to 
eliminate variables which could in- 
fluence the results. In each test, two 
equal lots of hogs were subjected to 


. NY HOG shipper who hauls 


SIDE view of mounted reservoir tank 
used in semi-automatic sprinkling sys- 
tem shows gate valve for filling, 
feeder line and air control segments. 
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GENERAL arrangement of sprinkling system used in USDA's long-haul tests. 


the same conditions throughout the 
test, except that one lot was sprin- 
kled in transit while the other was 
not sprinkled. 

The study was concerned with 
reducing losses resulting directly 
from overheating and crowding in 
transit when the temperature is at 
80° F. or above. These transporta- 
tion losses probably account for one- 
third of the total marketing losses 
during June, July and August, the 
report points out. This would amount 
to about $1,000,000. 

The long-haul tests (27 hours) 
yielded the greatest advantage from 
sprinkling in reducing mortality and 
transit shrink and in increasing the 
dressing yield when the hogs were 
sprinkled at half-hour intervals and 
the temperature averaged 81° F. 
The medium-haul tests (11 hours) 
showed less advantage when the 
animals were sprinkled at 2-hour 
intervals at a temperature of 83° F. 

MORTALITY RATE: A total of 
31 tests were made over the long 
and medium distances, resulting in 
18 deaths on the unsprinkled trucks 
and no deaths on the sprinkled ve- 
hicles. The short-haul tests (five 
hours), in which the hogs were 
sprinkled three times en route at a 
temperature of 77° F., showed no 
real advantage from sprinkling. 

Following is more detailed infor- 
mation on the three types of distance 
tests described in the USDA report, 
covering test equipment, sprinkling 
systems, test procedures, results, 
advantages and disadvantages. 

In the 15 long-haul tests, four 
identical tractor-semitrailer com- 
binations were chosen in an effort 
to eliminate the variables created by 
unlike units. The tandem-axle trail- 
ers were 40 ft. long, with all-metal 
sides, double decks and high ceilings. 

The tractors were diesel-powered, 
two-axle units equipped with cab- 


over-engine sleepers for a_two- 
driver operation. Two of these 
trucks were equipped with experi- 
mental sprinkling systems and the 
other two were used as controls. 

Temperature recorders were in- 
stalled on all four vehicles. A re- 
cording thermometer was attached 
to the ceiling of each deck at about 
the midpoint to obtain interior tem- 
perature data. An additional ther- 
mometer was attached to the ex- 
terior of two trailers beneath a 
sunshield to record ambient tem- 
peratures. 

SPRAY NOZZLES: In this series 
of long-haul tests, a semi-automatic, 
truck-mounted sprinkling system 
was used which included a water 
reservoir tank and spray nozzles on 
each deck to cover the entire cargo 
area. It operated under 40 lbs, 
pressure from the tractor air com- 
pressor and was controlled with a 
cab-mounted switch that activated 
an electric solenoid valve. Sprinkling 
could be accomplished with a mini- 
mum amount of effort at any time 
during the trip. 

An 82-gal. galvanized tank, 
mounted beneath the trailer to the 
rear of the tandem axles, was used 
as the water reservoir. It measured 
20 in. in diameter x 60 in. long. 

The truck airbrake system was 
used as the source of compressed 
air to place the water in the reser- 
voir tank under pressure. A line 
was run from the trailer air tank to 
the water reservoir tank. A low- 
pressure cutoff valve was placed in 
this line near to the air tank as a 
safety precaution to prevent a com- 
plete loss of air for braking purposes 
in case of a leak anywhere in the 
sprinkling system. 

Four spray nozzles producing a 
fine mist were used on each side of 
both decks, making a total of 16 
nozzles for the entire truck. These 
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the dashboard of the tractor to con- 
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14 denotes advantage in favor of sprinkling; —denotes advantage in favor of not sprinkling. 





Short-hauls ; > Ss. oe 
trol the sprinkling by activating a 
solenoid valve. A hot lead wire was 
connected to one side of the switch 
and a wire from the other side was 
attached to an extra terminal in the 
tractor-to-trailer electric cable. 

OVERALL OPERATION: The 
overall operation of the sprinkling 
system throughout the tests was 
good, the report observes. The only 
major problem encountered was 
clogging in the nozzles and solenoid 
valve. This condition could be cor- 
rected with installation of a strainer 
in the water supply line, the USDA 
report explains. 

The hogs in the long-haul tests 
came from regular market channels 
at the Lafayette, Ind., stockyards. No 
special selection was made except to 
eliminate cripples or obviously un- 
healthy animals. 

During the trip to the slaughter- 
house in New Haven, Conn., it was 
arranged that two trucks always 
traveled together. The hogs on one 
were sprinkled en route whenever 
the ambient temperature was 77° F. 
or above; the other vehicle was not 
equipped for sprinkling. 

The spray period was set first at 
1% minutes, with sprayings a half- 
hour apart, but after the fifth test 
the time of spraying was doubled to 
three minutes. The interval between 
sprinkling periods was set at one- 
half hour because the evaporative 
cooling effect lasted 20 minutes. 

The reservoir tank usually pro- 
vided sufficient water for about 





#27 hours (1958), Lafayette, Ind., to New Haven, Conn., 15 tests, 153 hogs per load. 
311 hours (1956), Smithfield, N. C., to Baltimore, Md., 16 tests, 111 hogs per load. 
45 hours (1957), Bloomington, Ill., to E. St. Louis, IIl., 23 tests, 127 hogs per load. 
55 hours (1957), Mattoon, lll., to E. St. Louis, Ill., 22 tests, 123 hogs per load. 








fourteen three-minute spray peri- 
ods. The tank was filled before 
loading time and usually once en 
route to New Haven. 

SUPERVISED WEIGHING: 
Travel time for the 950-mile trip 
varied from 24 to 31 hours. On ar- 
rival at the slaughterhouse, the 
trucks were unloaded in the reverse 
order of loading and the hogs were 
weighed and penned under the 
supervision of a research worker. 
They were held overnight and 
slaughtered early the next morning. 

During the long-distance tests, no 
hogs died in the sprinkled loads, 
whereas 12 animals died on the 15 
unsprinkled trucklots. This average 
mortality of 0.8 dead hog on each 
unsprinkled load amounts to a loss 
of about $32 per load during the 
transit period, the AMS bulletin 
observes. 

Transit shrink was calculated as 
the percentage of difference be- 
tween the average loaded weight at 
the shipping point and the average 
unloaded weight at the receiving 
points. The shrink for the unsprin- 
kled loads was 6.74 per cent and for 
the sprinkled, 5.63 per cent. 

This advantage of 1.11 per cent in 
favor of sprinkling made it possible 
for the sprinkled trucks to deliver 
about 361 lbs. per load more live 
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GENERAL arrangement of sprinkling system used on medium-haul tests. 
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weight than the companion trucks 
and represents a saving of about 
$72 per load. 

The hot slaughtered yield was 
calculated as a percentage compar- 
ing the hot dressed weight with the 
live weight at the shipping point. 
The average yield for the unsprin- 
kled lots was 70.75 per cent and for 
the sprinkled, 71.31 per cent, or an 
advantage of 0.56 per cent for the 
sprinkled. These figures represent 
about 182 lbs. per load more hot 
meat on the rail for those shipments 
which were sprinkled en route, the 
report findings indicate. 

ADVANTAGES: Major advan- 
tages of the semi-automatic sprin- 
kling system, according to the re- 
search report, are: 

1. The hogs can be sprinkled at any 
time during transit (during delays in 
loading or unloading, when the tem- 
perature is high, in case of break- 
down, through slow city traffic, etc.). 

2. The water reservoir tank has 
sufficient capacity to minimize stops 
for refilling. 

3. Pressure for sprinkling is al- 
ways uniform and readily available 
as long as the tractor motor is oper- 
ating. In case of a breakdown, a 
passing truck could be stopped to 
supply a pressure charge to the 
reservoir, which would last for sev- 
eral hours. 

Two disadvantages of the system 
are the initial cost and the added 
tare weight which reduces the size 
of payload that can be carried, 
according to the Department of Ag- 
riculture findings. 

In the medium-haul tests (11 
hours), two similar tractor-semi- 
trailer units equipped with manually 
operated sprinkling systems were 
used. Recording thermometers were 
installed on each unit to measure in- 
terior and exterior temperatures. 

Water for the manually operated 
sprinkling system was obtained at 
truck stops along the route. A gar- 
den hose, connected to a fitting on 
the truck, supplied two %-in. pipe 
headers attached to the center of 
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the ceiling on each deck. These pipes 
extended the entire length of the 
truck and were drilled with numer- 
ous small holes through which 
streams of water flowed to provide 
the cooling spray. 

Toward the end of the tests, a 
plastic “lawn-soaker” hose was sub- 
stituted for the %4-in. steel header 
pipes in an attempt to provide better 
spray coverage of the cargo area at 
a lower initial cost. 

Equal lots of hogs were shipped on 
similar trucks from Smithfield, N.C., 
to Baltimore in the medium-distance 
tests. Each test consisted of two 
truckloads of hogs, one of which 
was sprinkled en route at two-hour 
intervals for 10 minutes each time. 
The other truckload was not sprin- 
kled and acted as the control. 

SPRINKLING ADVANTAGE: 
The average ambient temperature 
during the trips was 80.4° F. and the 
average ambient temperature at 
times hogs were sprinkled was 83° F. 

The transit shrink for the un- 
sprinkled loads was 3.30 per cent 
and for the sprinkled, 2.27 per cent. 
This advantage of 1.03 per cent in 
favor of sprinkling made it possible 
for the sprinkled trucks to deliver 
about 226 lbs. per load more live 
weight than the companion trucks. 

The average hot slaughtered yield 
for the unsprinkled lots was 78.90 
per cent and for the sprinkled, 79.37 
per cent, or an advantage of 0.47 per 
cent for the sprinkled load. These 
figures represent about 103 lbs. per 
load more hot meat on the rail for 
those shipments which were sprin- 
kled en route. 

During medium-haul tests, six 
hogs arrived dead at the slaughter- 
house on unsprinkled trucks and 
there were no dead animals on the 
sprinkled trucks. 

The sprinkling system used on 
these tests has the disadvantages of 
being manually operated and of not 
carrying its own water supply, so 
that stops must be made to sprinkle 
the load. Its merits lie in the econ- 
omy of installation and the practica- 
bility for occasional or intermittent 
use by shippers. 

In the short-haul tests, five-hour 
motor trips were made during the 
evening or at night. These conditions 
were selected because a large per- 
centage of midwestern hogs move 
to market in this manner, the USDA 
report explains. 

IDENTICAL UNITS: Two truck- 
ing firms supplied tractor-semitrail- 
er units for use in this series of tests. 
One provided two identical units— 
each tandem-axle trailer was 39 ft. 
long and had wooden sides and 
double decks. The tractors were of 
the same model, with gasoline pow- 
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ered engines, and were equipped 
with conventional cabs. 

The second company supplied sim- 
ilar trailers, each 32 ft. long with 
double decks. The tractors were of 
different makes, but each was pow- 
ered with a gasoline engine-and had 
a conventional cab. Recording ther- 
mometers were placed on each unit 
to collect interior and exterior tem- 
perature data. 

The four test vehicles were 
equipped with manually operated 
sprinkling systems. Water was sup- 
plied from an outside source by 
attaching the hose carried on the 
trailer to a water faucet. When the 
faucet was turned on, the water 
moved through this hose to the front 
of the trailer where it was divided 
into the four header lines extending 
the entire length of the cargo area. 

The header lines were made of 
¥-in. plastic pipe and attached with 
pipe clamps high on both side walls 
of each deck. The plastic pipe was 
pierced with a pin at 3-in. intervals 
along its entire length to provide 
openings through which small 
streams of water could pass to pro- 
vide the cooling spray. 

Shipments originated in Bloom- 
ington and Mattoon, both in IIl., and 
terminated at the East St. Louis, IIl., 
stockyards. Average length of the 
haul was about 140 miles. An equal 
number of hogs was placed on both 
the sprinkled and_ unsprinkled 
trucks. Loads averaged 125 animals 
per truck. 

SLIGHT ADVANTAGES: Test 
hogs were sprinkled twice during 
the trip, for 10 minutes each time, 
whenever the outside temperature 
was 70° F. or above. The spraying 
was done by a USDA representative 
approximately 1% and 3% hours 
after departure of the vehicles from 
the shipping point. 

Data collected from the 23 tests 
originating in Bloomington revealed 
only slight advantages of 0.23 per 
cent for transit shrink and 0.07 per 
cent for hot dressed yield in favor of 
sprinkling. The 22 Mattoon tests 
showed even less advantage—0.19 
per cent advantage for transit shrink 
and a disadvantage of 0.07 per cent 
in hot slaughtered yield. 

The average ambient temperature 
during the trips was 76° from 
Bloomington and 75° from Mattoon; 
the average ambient temperature 
when hogs were sprinkled was 77°. 
These results indicate there is no 
advantage to spray cooling of hogs 
in transit on a trip of five hours 
when the temperature is 77° F., ac- 
cording to the report. 

Sprinkling at this temperature or 
lower may even serve to chill the 
animal, the bulletin points out, caus- 


ing an increase in the hog’s metab- 
olism to maintain a comfortable body 
temperature. An increase in meta- 
bolic rate usually results in the use 
of stored fats and a resultant loss 
of body weight. 

Only six animals died en route 
during the entire short-haul testing 
period. These were equally divided 
between the sprinkled and unsprin- 
kled trucks. 

NOT RECOMMENDED: The ma- 
jor advantage of the sprinkling sys- 
tem used in the short-haul tests is 
its low cost. However, its disad- 
vantages are such (water for sprin- 
kling must be supplied from an 
outside source; spray holes are eas- 
ily clogged; difficulty of adequate 
coverage of the entire cargo area, 
etc.) that it cannot be generally 
recommended, the U.S. Department 
of Agriculture says. 

On the basis of the data collected 
and observations made throughout 
these tests, the AMS report recom- 
mends that sprinkling live hogs in 
transit should be considered by any 
shipper or trucker moving hogs at 
temperatures of 80° F. or above. At 
80° or above, the hogs seemed to 
enjoy the cooling effects of the 
sprinkling, as indicated by a more 
quiet and contented load. Under 
these conditions, the possibilities of 
mortality and bruising from tram- 
pling or crowding are reduced great- 
ly, the report points out. 

Length of haul should not be used 
as a single criterion to determine 
whether or not sprinkling is ad- 
vantageous. The effectiveness of 
sprinkling advances with increases 
in the temperature and number of 
hours the hogs are on the truck. 


Order for Tampa Firm to 
Rehire Workers Upheld 


The U. S. Court of Appeals for 
the Fifth Circuit, New Orleans, has 
upheld a National Labor Relations 
Board order that Herman Sausage 
Co., Inc., Tampa, rehire and pay back 
wages to between 125 and 142 em- 
ployes dismissed by the firm follow- 
ing a strike in 1957. The suit charged 
the company with unfair labor prac- 
tices that precipitated the strike. 

The court said in its decision that 
the company sought to justify its 
action on the grounds that a stale- 
mate had arrived in negotiations for 
a new contract to replace one ex- 
piring August 29, 1957. “There was 
no indication that the union broke 
off the negotiations, and one thing 
positively clear in this record is that 
the employer did not consider that 
there was a stalemate,” the U.S. 
Court of Appeals held. 
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“BOSS” dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 

points are easily accessible, and replacement parts are carried in 

stock. All motors are standard, Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Universal Dehairer 
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For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 
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rom time to time arguments 
| ee heard giving the pros and 

cons on efficiency of gains and 
cut-outs of different weight hogs. 
Wallace and others at Florida (Jour. 
An. Sci. 18: 1484, 1959) recently pre- 
sented data on self-fed pigs killed 
at 150, 180, 210 and 240 Ibs. Although 
the two heavier groups made 
slightly faster average daily gains, 
the feed requirements per 100 lbs. 
gain increased approximately 10 lbs. 
for each increase in slaughter 
weight. Thus, the 240-lb. pigs re- 
quired approximately 30 lbs. more 
feed for each cwt. gain than the 
150-lb. pigs. As would be expected, 
there was a stepwise increase in 
backfat thickness and loin eye size 
with each increase in weight. Simi- 
larly, there was a decline in per- 
centage lean cuts (carcass basis) as 
slaughter weight became higher, 
with values of 53.8, 53.4, 51.0 and 
49.3 per cent, respectively. Although 
it is recognized that labor costs for 
processing are about equal between 
light and heavy hogs, the advant- 
ages of the ligher hogs in terms of 
lean cuts and less fat should give 
incentive toward killing at lighter 
weights. As yet data on the proc- 
essing characteristics of light hogs 
are not available, even though stu- 
dies on this problem currently are 
underway. 

A method of concentrating and 
purifying the proteolytic enzymes 
which are responsible for the in- 
crease in tenderness during ageing 
of beef muscle has been reported 
by Sliwinski, Doty and Landmann 
(Agr. and Food Chem. 7:788, 1959). 
The purification procedure, which 
included fractional precipitation 
with ammonium sulfate followed by 
dialysis and separation by chro- 
matographing on diethylamino-etha- 
nol treated cellulose, resulted in an 
18-fold increase in enzymatic activi- 
ty. Some may. question the import- 
ance of more complete knowledge 
on the properties of the naturally 
occurring meat enzymes, in view of 
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the practice of adding enzymes to 
steaks or intact cuts of meat, or even 
injection into the live animal with 
the resultant tenderization of the 
carcass. However, basically the sim- 
plest and most desirable method of 
tenderizing meat would make use of 
the enzymes already present in the 
tissues, and studies such as the one 
reported are necessary for charac- 
terizing their properties in order 
to control their action. With enforce- 
ment of the food additives amend- 
ment by the FDA, the importance 
of using and controlling the natural- 
ly occurring enzymes could become 
even more important. 

Merritt and co-workers of the 
Quartermaster Research Engineer- 
ing Center published two papers 
recently dealing with methods of 
separating and identifying the vola- 
tile components in meat flavor. In 
one paper, the separation of 12 dif- 
ferent mercaptans and 11 different 
sulfides is accomplished by gas 
chromatography in a 7-foot squal- 
ene column, which is temperature 
programmed from 20° to 150° C. 
(Anal. Chem. 31:1826, 1959). The 
other study (Agr. and Food Chem. 
7: 784, 1959) reported the compounds 
isolated from irradiated raw meat 
to be acetaldehyde, methyl mercap- 
tan, acetone, dimethyl sulfide, meth- 
yl ethyl ketone, dimethyl sulfide, 
methanol, ethyl alcohol, ethyl *mer- 
captan and isobutyl mercaptan. Re- 
search of this nature is necessary 
and should give concrete leads on 
the nature of irradiation odor and 
flavor as more complete information 
becomes available. 

Loyd and Hiner of the USDA 
(Agr. and Food Chem. 7:860, 1959) 
described a method that separates 
alkali-insoluble protein into three 
fractions. They reported that the 
total hydroxy-proline (an amino 
acid found in large quantities in 
white connective tissue) content of 
the fractions was closely correlated 
with tenderness determined either 
by the taste panel or the Warner- 
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A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the fourth in a series of 
monthly reviews of reports on current research in 
the field of meat and allied products. 


Bratzler shear. It was demonstrated 
that some of the discrepancies 
noted in earlier studies between 
hydroxy-proline content and appar- 
ent connective tissue were due to 
interference of fat with measure- 
ment of hydroxy-proline. The meth- 
od reported shortens the time re- 
quired for analysis by approximately 
half, which coupled with greater 
accuracy should be useful. Although 
this method has not been proved 
under operational conditions as yet 
and is too slow for ordinary evalua- 
tion, it does indicate that a quick 
laboratory test for tenderness could 
become a reality in the not too dis- 
tant future. 

Work at the Quartermaster Food 
& Container Institute (Agr. and 
Food Chem. 17:782, 1959) demon- 
strated that an internal meat tem- 
perature of somewhere in the range 
of 140° to 170° F. is required to in- 
activate the proteolytic enzymes in 
beef and pork. Apparently irradia- 
tion did not in any way make the 
enzymes more readily destroyed by 
heat at the temperatures investi- 
gated. Another study on irradiated 
beef (Agr. and Food Chem. 7:778, 
1959) reported the “irradiation odor” 
was, at least in part, due to the 
‘volatile bases. Methylamine and 
ethylamine were identified as being 
the major components of the amine 
fraction, although at least four other 
amines were also detected. The 
source of the amines is not known, 
but they have been isolated as 
products of the irradiation of amino 
acids and have never been found 
after irradiation of pure proteins. 
It is probable that non-protein ni- 
trogenous compounds, such as amino 
acids, purines or creatine, are the 
principal sources of the free amines 
arising on irradiation. 

Tennessee workers investigated 
the quality of grain-and grass-fin- 
ished beef as influenced by ageing 
(Food Tech. 14:4, 1960) for periods 
of two, seven, 21 and 42 days. The 
grain-finished beef was scored sig- 
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nificantly higher than the grass- 
finished beef for tenderness, flavor 
of lean, flavor of fat and juiciness, 
but cooking losses did not differ 
greatly. Both grain- and grass-fin- 
ished beef were significantly im- 
proved in tenderness by ageing, but 
relatively more improvement was 
shown by the grass-finished beef. 
Both drip losses and total cooking 
losses increased with the length of 
ageing period, but evaporation 
losses were unaffected. The lean of 
the grass-finished beef showed little 
or no improvement in flavor during 
storage, whereas the grain-finished 
beef improved in flavor up to 21 


days ripening. The flavor of fat for 
both the grain and grass fattened 
beef was significantly impaired aft- 
er 21 and 42 days ageing. Although 
the authors indicate that the major 
difference was due to grain or grass, 
examination of the grades of the 
cattle would indicate that the pri- 
mary differences were due _ to 
amount of finish. The advantage 
of grain feeding appeared to be 
strictly the effect of a higher plan 
of nutrition with the resultant great- 
er amount of fatness and higher 
carcass grades. 

Anglemier, Crawford and Schultz 
(Food Tech. 14:8, 1960) studied the 
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effects of method of curing, altera- 
tion and substitution of different 
curing ingredients, time and tem- 
perature of curing and precooking 
conditions upon the qualities of 
freeze-dried hams. Artery pumped 
hams were preferred over other 
methods of curing with the usual 
commercial practices resulting in a 
more stable freeze-dried product 
than other variations studied. De- 
terioration of freeze-dried ham dur- 
ing storage was reflected directly by 
acceptability scores. Color and flay- 
or were the attributes most fre- 
quently adversely affected during 
storage at elevated temperatures, 
but moisture level also appeared to 
be a cause of deterioration. A com- 
bination of high moisture content 
and a high temperature of storage 
produced the most detrimental 
change. Vacuum packaging of the 
freeze-dried meat resulted in high- 
er flavor scores than either nitro- 
gen or carbon dioxide packs. The 
ability of the freeze-dried muscles 
to become rehydrated was _ influ- 
enced by the direction the muscle 
fibers ran. Samples in which the 
muscle fibers were perpendicular to 
the cut surface absorbed more wa- 
ter on rehydration than those in the 
parallel position. 

Dodge and Stadelman working 
with turkey meat investigated the 
reason for the increased tender- 
ness of rapid water-cooled birds. 
The tenderizing effect of water cool- 
ing seemed to be largely due to 
prevention of dehydration on the 
hot carcass. Early post-mortem 
tenderization appeared to be close- 
ly associated with pH, and appeared ff 
to be due to post-mortem glycogen | 
breakdown producing a build-up of 
lactic acid. When the heat was re- 
moved rapidly, the glycogen break- 
down would occur faster and be 
more complete. Although it may be | 
impossible to cool beef rapidly 
enough under normal conditions to 
observe similar effects, the tempera- 
ture reaction in beef could very well 
account for some differences en- 
countered in tenderness. 


Refrigerated Warehouses 


The National Association of Re- 
frigerated Warehouses has issued 
its 1960 directory of public refrig- | 
erated warehouses which lists 500 
plants totalling 400,000,000 cu. ft. of 


refrigerated space in _ locations 
throughout the U.S., Canada and 
several foreign countries. Copies | 
may be obtained by writing to the 
National Association of Refrigerated 
Warehouses at 1210 Tower Building, 
Washington 5, D.C. 
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CODES, COMPETITION CALL FOR MORE 
EFFICIENT TRUCK REFRIGERATION 


TREND IS TO BETTER PROTECTION 


Codes for proper temperature main- 
tenance on trucks hauling frozen 
foods and other perishables are ob- 
viously to become a more and more 
important factor in marketing. 
Where no codes exist, competition 
for product quality already demands 
safe temperature maintenance from 
processor to retailer. Most refrig- 
erated ‘truck operators are in agree- 
ment that this trend will continue. 


NEED FOR ‘CAREFUL APPRAISAL 


There is little doubt that the required 
temperature control can be achieved. 
Of more concern is the need for eco- 
nomically practical refrigeration. It 
is no longer. good business to install 
refrigeration that almost does the 
job. A careful appraisal of equip- 
ment now in use must be made. Equip- 
ment that doesn’t measure up must 
be replaced with adequate refrigera- 
tion and this must be done on an 
economically sound basis. 


EQUIPMENT MUST FIT TRUCK, SERVICE 


In order to get adequate refrigeration 
at reasonable cost, equipment must 
be designed to fit as nearly as possi- 
ble the specific requirements for each 
application. Both initial and operat- 
ing costs can be held to a minimum 
through proper choice of equipment. 
Only KOLD-HOLD offers a wide 
enough line of components to actu- 
ally engineer truck refrigeration sys- 
tems to the service needs. Standard 
KOLD-HOLD drives, high-sides and 
low-sides can be combined to pro- 
duce the right system for the truck 
and service. 


"MANY COMBINATIONS OF STANDARD 
COMPONENTS POSSIBLE 


The systems shown here are just a 
few of many possible combinations 
of standard components to produce 
refrigeration systems tailored to the 
need. Choice of mechanical drive or 

















several sizes for over the road or 
“stand-by” use and low-sides includ- 
ing a variety of blowers and “hold- 
over” plates makes it possible to en- 
gineer systems to the job while re- 
taining the cost advantages of stand- 
ard components. 
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CONDENSING UNIT 


Kold-Hold Mark Condensing 
Unit With Super “50” Blower 


Above is one of the many possible 
combinations of standard KOLD- 
HOLD components. This system is 
powered by the truck engine. Power 
is transmitted through the flexible 
drive and a cushioning electric clutch 
from the truck engine crankshaft to 
the condensing unit. The low-side is 
a SUPER “50” BLOWER designed 
for 0° to 60° temperature mainte- 
nance in truck bodies up to 18’ long. 
This combination produces excep- 
tional cooling power for fast tem- 
perature recovery after door open- 
ings, mechanical simplicity and easy 
maintenance. 





' 
SUPER BLOWER 








HYDRAULIC LINES —— hea 


Kold-Hold Crown Condensing 
Unit With Super “35” Blower 


In the CROWN systems, the mechani- 


drive. Power is taken off a truck en- 
gine crankshaft pulley. This drives a 
constant volume hydraulic pump 
which powers a hydraulic motor in 
the condensing unit. Refrigeration 
is delivered at a constant rate regard- 
less of the truck engine speed. The | 
SUPER “35” blower is designed for | 
temperatures from 35° to 60° in 
bodies up to 14’. 4 





HOLD line include; the CREST con. | 
densing unit which. is designed and | 
built specifically for freezing “hold- | 
over” plates in a parked truck, | 


————— 





SPECIAL THIN KOLD-HOLD PLATES 


CONDENSING UNIT 


Crest Condensing uit \S 


SPLIT MARK and SPLIT CROWN 
systems which feature over-the-cab 
condenser location, LANCE systems 
for retail milk delivery and DUAL 
CROWN live axle trailer systems. 
The flexibility of application of 
KOLD-HOLD equipmefit is paying 
off for thousands of satisfied users in 
unfailing performance at rock bot- 
tom operating cost. As more exact- 
ing requirements become prevalent 
KOLD-HOLD ability to give you 
exactly what you need will. be more 
and more important. Why not be- 
gin now to plan for more profitable 
operation through better truck re- 
frigeration . . . KOLD-HOLD 
TRUCK REFRIGERATION. 





Send for free 
TRUCK REFRIGERATION 
SYSTEMS CATALOG No. 59 


KOLD-HWOED’ 


division 
Tranter Manufacturing, inc. 





hydraulic drive, condensing units in | cal drive is replaced with a hydraulic 200 E Hazel St. Lansing 9, Michigan 
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Modern machines, and modern research facilities give promise of an exciting future in food packaging. Here, mile 
after mile of pure, strong, snow-white bleached kraft speeds through this Packaging Corporation paper machine. 


Within a short span of time, the millions of seedlings 
we’re planting this spring will be made into a far 
better kind of food packaging . . . because of what’s 
happening today in the laboratories of Packaging 
Corporation of America. 


Today’s research achievements point to an 
exciting future in food packaging: new processes 
to make bleached kraft paperboard even purer, 
stronger, and whiter ... new package designs that 


will keep your product safer, fresher and more 
sanitary, as well as provide easier filling, closing, 
and handling. 


For better food packaging today—and in the years 
ahead—look to Packaging Corporation of America. 
Find out about the many Planned Packaging serv- 
ices...and the integrated national facilities 
that are available to you. Contact the nearest 
sales office. 


Planned Packaging moves merchandise 


Packaging Corporation of America 


1632 CHICAGO AVENUE 


EVANSTON, ILLINOIS 


Cartons » Containers » Displays » Egg Packaging Products + Molded Pulp Products + Paperboards 
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Need a stronger 
package’? 


Tough, durable MYLAR’ eliminates 
costly failures in vacuum packages 


American Stores Co., like other leading 
packers, gives its packaged meats the 
extra protection and sales appeal of vac- 
uum ‘packages made with “‘Mylar’’* poly- 
ester film and polyethylene. 

These new vacuum packages have good 
clarity; superior strength and durability; 
virtually eliminate fading and greening; 
have low gas permeability, even at high 
humidities. 

This means greater impulse-sales ap- 
peal . . . because clear ‘‘Mylar’’ shows all 


32 


the appetizing meat color it protects so 
well. This means reduced costs because 
of fewer leakers . .. even with extra-rough 
handling. 


You, too, can give luncheon meats— 
and franks—extra protection and sales ap- 
peal by specifying vacuum packages made 
with ‘‘Mylar’’. For the names of Author- 
ized Converters who supply vacuum 
packaging materials made with ““Mylar’’, 
write to: E. I. du Pont de Nemours & Co. 
(Inc.), Wilmington 98, Delaware. 


*Du Pont’s registered trademark for its brand of polyester film. 


THE 


REGU. Pat. OFF 
BETTER THINGS FOR BETTER LIVING 
...THROUGH CHEMISTRY 


DU PONT 


MYLAR 


POLYESTER FILM 
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Purdue Meeting to Focus 
On Chemicals and Food 
“Chemicals and Our Food Sup- 
ply” will be the theme of the 10th 
annual conference of the National 
Institute of Animal Agriculture at 





DR. DeGRAFF 


DR. DOTY 


Purdue University, Lafayette, Ind. 
The conference will begin with a 
social hour at 7:30 p.m. Sunday, 
April 3, and continue through Tues- 
day, April 5. 

Homer R. Davison, president of 
the American Meat Institute, Chi- 
cago, will speak on “Why We Are 
Here” at the Monday morning ses- 
sion. Other speakers at that session 
will include Harold Breimyer, Coun- 
cil of Economic Advisors, Wash- 
ington, D. C., on “The Road We’re 
Traveling in Animal Agriculture,” 
and Frederick N. Andrews, Purdue 
animal scientist, who is scheduled to 
speak on “Man and the Elements— 
Helpful and Harmful.” 

“The Residue Problem from the 
Viewpoint of Enforcement” will be 
discussed at a Monday luncheon ses- 
sion by George T. Daughters, direc- 
tor of the Detroit regional office, 
Food and Drug Administration, U.S. 
Department of Health, Education 
and Welfare. Monday afternoon 
topics and speakers will be “The 
Consumers’ Concern About Chemi- 
cals and Food,” Hazel Steibling, di- 
rector of the Institute of Home 
Economics Research, U. S. Depart- 
ment of Agriculture, and “The 
Farmers Interest in Reasonable Res- 
idue Regulation,” Roger Fleming, 
secretary, American Farm Bureau 
Federation. 

Assistant Secretary of Agricul- 
ture Ervin L. Peterson will address 
a Monday evening dinner meeting. 
The title of his speech will be “The 
Government’s Function in Assuring 
a Safe Food Supply.” 

“The Scientists’ Viewpoint on the 
Residue Problem” will be discussed 
Tuesday morning by Dr. D. M. Doty, 
associate director, research and 
education, American Meat Institute 
Foundation, Chicago. ‘“Industry’s 
Viewpoint on the Residue Problem” 
will be outlined at the same session 
by Thomas P. Carney, vice presi- 
dent, Eli Lilly & Co., Indianapolis, 
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and J. L.* Kreider, vice president, 
Central Soya Co. 

Byron T. Shaw, administrator, 
USDA Agricultural Research Serv- 
ice, will speak on “Current Status 
and Research Needed” at the con- 
cluding luncheon session on Tuesday. 
Dr. Herrell DeGraff, Babcock pro- 
fessor of food economics, Cornell 
University, will present a summary 
of the conference. 


German and Australian 
Industry Firms Modernizing 


Albert O. Steckman, president, 
and Ben Orr, eastern sales manager, 
Tipper Tie Products of New Jersey, 
Inc., Union, N. J., returned recently 
from a five-week trip around the 
world. The two travelers visited 
many meat packing plants in Ger- 
many and Australia and had the 
opportunity to observe conditions in 
both countries. They found that 
plant modernization is the current 
trend in both places but for two dif- 
fering reasons. 

Germany has a serious problem 
of man-power shortage. Its meat 
packing plants are therefore install- 
ing new labor saving machines and 
new procedures to meet the chal- 
lenge. Tipper Tie will exhibit its 





PERMANENT overhead rails with sus- 
pension hooks make handling of 
meat faster, safer in this new 40-ft. 
utility trailer custom-built for the Re- 
frigerated Division of Ringsby Truck 
Lines, Inc. The new aluminum, light- 
weight trailer is one of several ac- 
quired by the Denver-based trans- 
continental ‘‘reefer’’ motor freight 
service as part of a long-range 
equipment conversion program. The 
trailer has 6 in. of insulation all 
around and is cooled by a diesel- 
powered refrigeration unit. 


complete line at the Dusseldorf 
meat packaging show in April. 

“Down under” in Australia, Steck- 
man and Orr visited meat packing 
plants in Sydney and Melbourne. 
Here they found modernization was 
due to a desperate need for new 
equipment to keep up with con- 
sumer demand for smoked products. 
In the past, Australian meat packers 
cooked their meat products in tanks 
of water and little smoking was 
done. Now, with the active migra- 
tion of Europeans to Australia, con- 
sumer taste has changed to smoked 
bologna, etc. Thus, Australian meat 
packers are installing smokehouses 
and other more advanced proce- 
dures for processing. 


Wilson Tells More About 
New Mail Order Program 


Wilson & Co., Inc., Chicago, has 
announced further details of the 
plan under which it will offer frozen 
meat, poultry and prepared meals 
to consumers via mail order. 

Beginning April 1 with a special 
food catalog, Montgomery Ward & 
Co. will feature Wilson beef, pork, 
lamb, chicken and turkey and pre- 
pared meals known as “Menu- 
Paks.” The portion-controlled foods 
previously were available only to 
hotels, restaurants and institutions 
serviced by Wilson. 

Consumers may order items in 
three ways: phone orders, retail 
store catalog service and mail or- 
ders. A minimum order of 25 Ibs. 
will be required. All orders will be 
processed quickly and shipped to 
homes via Railway Express in stur- 
dy containers, Wilson said. The food 
will be sealed in moisture-proof, 
airtight wrapping materials and 
packed in dry ice. Delivery to con- 
sumer will be on a “satisfaction 
guaranteed” basis. Prices on all 
products will be established on 
April 1 for the 1960 special food 
catalog program. 


Action Required of Firms 
Importing Certain Meat 


The Animal Inspection and Quar- 
antine Division, Agricultural Re- 
search Service, U. S. Department of 
Agriculture, is compiling a revised 
list of federally-inspected establish- 
ments approved for the receipt and 
further processing of foreign meat 
from countries in which rinderpest 
or foot-and-mouth disease has been 
declared to exist, S. N. Studer, chief 
staff officer for import-export prod- 
ucts, announced. 

Importation of salted cured meat 
for further processing has not been 
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permitted since last May, but 
amended regulations do provide for 
importation of cooked meat under 
certain restrictions. No change in the 
regulations is anticipated, according 
to Studer. 

Accordingly, the division’s list of 
establishments approved prior to 
February 5, 1960, for the receipt and 
further processing of restricted 
foreign cured and/or cooked meat is 
being cancelled, effective March 1. 
Persons who want their establish- 
ments on the revised list must in- 
form the Animal Inspection and 
Quarantine Division. 


Circular Lists Outmoded 
Beliefs in Meat Curing 


Alterations in meat curing prac- 
tices have resulted in many pro- 
found changes in the very nature of 
the finished products, their stability 
and even in the basic principles 
involved in their manufacture. As 
these advances are introduced, it 
becomes necessary to discard many 
ideas and attitudes toward meat 
curing and understand the principles 
as they exist with current practices. 

The preceding statements are 
from AMIF Circular 56 entitled 





UNI-CREST 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(U) (N] l-@REST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


* Since 1907 Ck 


Engineering offices or . approved distributors in key cities coast to coast. 


34 





“Some Prejudices and Outmoded 
Beliefs in Meat Curing” in which 
Dr. C. F. Niven, jr., associate direc. 
tor of research and _ education, 
American Meat Institute Founda. 
tion, Chicago, attempts to clarify a 
number of misleading concepts in- 
volving meat curing processes and 
characteristics of cured meats. 
Statements “that are sometimes 





heard today and now should be 
classified as being outmoded or not 
based upon sound principles” in. 
clude: “Bacteria are instrumental in 
the curing and flavor development 
of hams and sausage;” “Nitrate aids 
in color development and stability 
of cured meats;” “Cured meats are 
more easily sterilized than uncured 
meats,” and “Sugar is a necessary 
curing agent because it provides 
good reducing conditions so impor- 
tant for color development.” 


Other “outdated” statements listed 
by the circular are: ‘“‘Ptomaine’ 
poisoning is caused by eating tainted 
meats;” “Holding temperature for 
finished sausage should not be too 
low because it will result in moisture 
condensation and slime generation 
on the product as it is displayed in 
the retail market,” and “Vacuum 
packaging of cured meats and sau- 
sage retards bacterial spoilage.” 

Since erroneous concepts can 
lead to processing difficulties and 
may be responsible for distributor 
or consumer abuse of a_ product, 
they should not be perpetuated. 


Dealers Set Convention 

The first annual convention of the 
National Livestock Dealers Associa- 
tion, Kansas City, Mo., has been set 
for June 24 and 25 in Lexington, 
Ky., C. F. Augustine of Lamar, Colo., 
association president, announced. 
The meeting will be held in con- 
junction with the Livestock Market- 
ing Congress sponsored by the Na- 
tional Association of Livestock Auc- 
tion Markets. 


IGA’s Beef Sales on Rise 

A 63,000,000-lb. increase in the 
sale of beef during a three-year 
period was announced recently by 
Glenn R. Curtis, vice president in 
charge of perishables for the more 
than 5,000 IGA food stores, who said 
the chain’s “TableRite” beef sales 
jumped from 102,000,000 Ibs. in 1956 
to 165,000,000 Ibs. in 1959. 


Rhode Island Legislation 
A bill to require retail stores to 
provide scales on which skeptical 
customers could weigh prepackaged 
meat was passed by the Rhode Is- 
land House of Representatives. 
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Super Flaker Model DF-4. Makes 
up to 100 Ibs. of perfect crushed 
ice daily. Stores 40 Ibs. in self- 
contained insulated bin. 


Super Flaker Model SF-8 Makes 
a continuous supply of up to two 
tons of crushed ice daily . . . ideal 
for volume ice users! Takes only 
5 sq. ft. of floor space. 








Super Flaker 
Model SF-2F. 
Produces a 
continuous 
flow of up to 
550 Ibs. of 
crushed ice 
daily. Similar 
models are 
also available 
with daily 
capacities of 
350, 1050 and 
2000 Ibs. 


Super Bin with Super Flaker. 
Choose among 16 models de- 
signed as companion units for 
Scotsman Super Flakers. Model 
shown stores 750 Ibs. of ice. 








Super Flaker Model SF-3W- 
SFA. Makes up to 1050 Ibs. per 
day, stores 350lbs. Similar models 
make 200, 350 and 550 Ibs. daily. 





Model SD-2. Handy drink dis- 
penser makes and stores its own 
ice... up to 550 Ibs. per dayi 
Single-head model also available. 











Modernize with Modern Ice...Step up to a 


SCOTSMAN! 























Super Cuber Model DC-3. 
Makes up to 50 Ibs. of perfect 
cubed ice daily. Stores 35 Ibs. in 
self-contained insulated bin. 








Super Cuber Model SC-200F. 
Makes up to 225 Ibs. per day, 
stores 150 Ibs. Similar model 
makes 110 Ibs., stores 75.Ibs. 








Super Cuber Model SC-500E. 
Makes up to 500 Ibs. of 100% pure 
Super Cubes daily. Stainless steel 
bin stores 400 Ibs. of ice. 


DOZENS OF SCOTSMAN MODELS FOR EVERY ICE NEED! 


SCOTSMAN 





ICE MACHINES 
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NAME 








ADDRESS. 





CITY 


ZONE STATE 





MAIL TO: SCOTSMAN ICE MACHINES 
Queen Products Division, King-Seeley Corporation 
22 Front Street, Albert Lea, Minnesota 

EXPORT OFFICE: 15 William St., New York, N.Y. 


ad ba oe ne 


YRS? Please send complete details, 
© including new “Ideas on Ice” 
booklet on Scotsman Ice Machines, 


eT ieee 





ow 
n 





2: SAFER, 

> FASTER, 
PROFITABLE 
REICH’S 
MARK IV 
BEEF LOADER 





End costly “slips! Mark IV lets luggers shoulder at floor 
level . at exact shoulder height Push button return to “up” 
position . _ quick set clamp gives positive position anywhere 

on your rail system saves space, time 

boosts your profits! 


Write, Wire or Phone: 


MARK lV KANSAS CITY, MISSOURI 


BEEF LOADER HArrison 1-6011 








BETTER MEAT PRODUCTS-LESS WORK 
WERNER CUTTER-MIXER 





CUTTER 
AND 
MIXER 
COMBINED 
IN ONE 
MACHINE! 


MADE IN U.S.A. 
This stream-lined, easy-to-clean meat cutter with built-in mixer will improve your 
product and lessen your work. Cuts, chops, mixes and homogenizes, all in one 
operation. No separation of fat; no hand-turning of meat. Push-button controls 
placed for operator's safety and convenience. Individual motor drives; turret- 
mounted bowl—years of trouble-free operation. Two speeds on cutter; two on 
bowl. Bowl operates independently of cutter and mixer. Dial revolution counter; 
removable thermometer. Unloads cleanly, without a trough. Air-lifted cover; stain- 


less mixer and cutter blades. A new performance champion in its field; booklet 
and specifications on request. 


WERNER MANUFACTURING Co. 


209 North St. 


Yale, Michigan 
36 





Flashes on 
suppliers 


THE LAZAR COMPANY: (Cy 
Lazar, who has been associated with 
Barliant & Co., Chicago, for the past 
10 years, has announced the forma. 
tion of his own company as broker, 
sales agent and appraiser in handl- 
ing all types of machinery and 
equipment for the meat packing and 
allied food industries. Offices are at 
845 S. Wabash ave., Chicago. 


PRESERVALINE MANUFAC. 
TURING CO.: This Flemington, 
N. J., firm has been appointed ex- 





clusive distributor to the meat pack- # 


ing industry for Chemocide PK, a 


new microbial inhibitor that re if 


portedly reduces greening, sliming, 
mold and yeast formation on frank- 
furters, sausage and other smoked 








meat products. It is made by Chemo Hae xis 


Puro Manufacturing Corp., a sub- 
sidiary of Century Chemical Corp, 
Preservaline is offering packers 
free samples of the product and test- 
run information. 


KARTRIDG PAK CO.: Rosert M 
Bouz, vice president of sales and 
service for this Chicago subsidiary 
of Oscar Mayer & Co., and Harow 
T. JAEKE, vice president of planning 
and engineering for Oscar Mayer, 
have been elected to the board of 
directors of Kartridg Pak. 


SAM STEIN ASSOCIATES, INC:: 
In a major expansion of its manu- 
facturing facilities, this manufae- 
turer of food machinery has moved 
to a new plant at 1333 Cleveland rd, 
Sandusky, O., a move which more 
than triples its plant space. The 
company will continue its arrange- 
ment with Grill Meats Inc., frozen 
meat processors, whereby all new 
equipment is tested in actual plant 
production before being marketed. 


AMERICAN VISCOSE CORP. 
James C. Irvinc and Tuomas F. 
McCartuy, Jr., have been assigned 
sales territories on the West Coast 
for the film division. Irving has 
been transferred from Los Angeles 
to Seattle, while McCarthy will 
headquarter in Los Angeles. 


VAN LEEUWEN CORPORA- 
TION: RatpH Dickman and LEON 
B. Van LEEUWEN have announced 
formation of this new corporation 
for the purpose of importing and 
exporting sausage casings. It will be 
located at 3609 S. Lituanica ave, 
Chicago. Dickman has been asso- 
ciated with Oppenheimer Casing 
Company for the past 30 years in 
Chicago and Hamburg, Germany. 
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St. John meat trucks are structurally reinforced to absorb the many 
types of handling stresses and strains that our experience has taught 
us to expect as routine in packing plant operations. 


The Model 50 Sausage Meat Truck, shown here, represents the most 


Y: & : fae 

2d with economical truck you can buy. Because it is a standard model, the 
he past first cost is low. The continuous polished surfaces afford the maxi- 
a mum of sanitation and appearance. You save money because your 
hand). cleanup and maintenance are reduced to a minimum cost. 

y and 

ng and Long life is assured through careful engineering. The unique 
are at 


wheel and caster combination supports protect the truck against 
load sagging and destructive abuse. A shock that would warp or 





J ; : , 

inal tear the bottom out of an ordinary truck is easily absorbed by 
ed ex. heavy angle iron supports. 

; pack- iF 

_ ae Your expensive floors are saved from wear and damage by 


Neoprene cushion tread wheels and casters. These St. John 
Neotread wheels and casters are backed by a 5 year guarantee. 
The solid rubber -construction withstands all conditions of 
moisture, brine, fats and alkalis with no tread separation. 
Roller bearings are sealed against moisture and are lubricated 
in seconds through Zerk fittings. 
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ard of Sparkling Type 


302+ 100 Grit 
14 Gauge Steel 

by EASTERN 
STAINLESS STEEL 


, INC:: 
manu- 
nufae- 
moved 
nd rd., 
1 more 
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range- 
frozen 
ll new 
1 plant 


Wrap Around Caster = 
rketed. P sats 
Plate With Full Width Kombinetion Wrap 


‘ORP:: ihhathiinen of" No detail, from the double reinforced corners to the special pol- 
Support and Body 


mas fF. Reinforcement ished surfaces, has been spared to make St. John Sausage Meat 


ssigned : : ; ; 
Come int Gases: Trucks the most maintenance-free and cost reducing equipment 


ig has At Least aN 8 in your plant. Let us prove it. A letter or phone call will bring 


_ 4" Radius SN complete details. 
. KS 


Neotread Wheels, now imitated but never equalled, were de- 
veloped and introduced by St. John & Co. 


ST. JOHN MODEL 50 SAUSAGE TRUCK SPECIFICATIONS: 





























a rpereene PS | Size #1| Size #2 Size #3 
ounced ae Overall Length 63” 57” 51" 
ora Overall Width 34" 34" 34" 
. Inside Length (Top) 60” 54” 48” 
a ave, al Inside Width (Top) 26" 26" 26" 
as Mer gy QuHN S EC€O-~7 Inside Depth 1634" 1634" 1634" 
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14 Gauge Stainless Steel (Standard) 


5800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 12 Gauge Stuinless Steel (Special) 
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Here are 2 
of many good reasons 
why Taylor 
FULSCOPE’ Controllers 


are your best buy: 





SIMPLICITY OF DESIGN 

l Universal unit construction reduces 
the need for a large spare-parts in- 
ventory. Interchangeable component 
parts ... continuous adjustment in all control 
forms . . . maintenance free relay valve... 
accurate measuring systems... are only a few 
of the features which contribute to their suc- 
cessful performance. 














FULSCOPE Wet-and-Dry Bulb Controller on a Smokehouse 





20-YEAR DEPENDABILITY 
t. Many FULSCOPE Controllers have 
been in continuous service for 20 years 
—with practically no major repairs 
required. They have been proven under all 
kinds of operating conditions. 

Illustrated here are just three of many such 
FULSCOPE installations in leading meat pack- 
ing plants across the country. 











FULSCOPE Controllers are adaptable to almost any control problem by the use of any 
combination of required control mechanisms, in either indicating or recording form. Ask 
your Taylor Field Engineer for complete details, or write for Catalog SOOMP. Taylor 
Instrument Companies, Rochester, N.Y., and Toronto, Ont. 


FULSCOPE Controllers give completely automatic retort control 


FULSCOPE Controllers insure uniform Poultry Scalding 


Taylor Luslrumenta MEAN ACCURACY FIRST 
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AMI Directors Meeting 
[Continued from page 20] 


small additional cost of meat inspec- 
tion services.” 

FAT. AND QUALITY: Davison 
said that Institute studies indicate 
the modern housewife wants two 
things in regard to meat—tender- 
ness and a minimum of fat. Pointing 
out that this attitude presents ag- 
riculture with a sharp dilemma, the 
AMI executive commented: 

“To provide the eating quality 
the consumer wants, we must have 
young animals for tenderness, plus 
some fat for flavor. Now, I am sure 
many people have wondered why 
we take a dim view of government 
grading and of most other grading 
systems now in use. The reason is, 
of course, that grading is based on a 
100-year-old, now outmoded, con- 
cept that the fattest animal is the 
best. From the consumer stand- 
point, the fattest animal is not the 
best, but the government graders 
still tell her that it is. 

“Our grading systems also set up 
a target for the producer which 
doesn’t really reflect the consumer’s 
desires. The retailer complains about 
fat, but he stills tends to want to use 
the magic words “Choice” or 
“Prime” to describe his product be- 
cause they are terms that are firmly 
rooted with the image of quality 
among consumers. 

“In some areas of the country, 
particularly the Far West, where the 
fattening of cattle is a new business 
and where most packers are also 
feeders, this same vested interest is 
apparent. However, most meat pack- 
ers realize that except for some ad- 
dition to flavor and some contribu- 
tion to tenderness, excessive fat 
production is an economic waste. 
Being in the middle between the 
producer and the consumer, the 
packer finds it difficult to do too 
much about it except to “raise the 
flag” and try to get better think- 
ing and better interpretation of con- 
sumer preferences to filter through 
the entire industry. 

“This problem is complicated still 
further by the fact that American 
agriculture grows great quantities 
of feed grains which, when fed 
heavily to animals, are efficient pro- 
ducers of fat. The meat packing in- 
dustry, extremely conscious as it is 
of the responsibility of merchandis- 
ing products which constitute ap- 
proximately one-third of the farm- 
ers’ income, has sought to meet 
this problem in the case of pork by 
trimming pork cuts’ drastically be- 
fore they reach the retail trade. This 
Practice is now quite general 
throughout the country. In addition 
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to making pork products more ac- 
ceptable to the consumer, the fat 
trimmed off at the packinghouse 
can be more economically utilized 
there than elsewhere on the trip 
from farm to market. 

“In addition, we have in the past 
and presently are engaged in exten- 
sive research to try and find arti- 
ficial methods of tenderization. 
Some methods, based on the appli- 
cation of enzymes, are already a 
commercial success. On a relatively 
small scale, many restaurants are 
now offering beef that has been ten- 
derized by soaking in vegetable en- 
zymes. These products are frozen to 
arrest the action of the enzymes and 
cooked before they are completely 
thawed. While not yet sufficiently 
practical to be offered on any scale 
to the general consumer, the chances 
of extensive use of enzyme tender- 
izers is very probable sometime in 
the future.” 

POSSIBLE RETAIL TREND: 
Davison also passed along to the 
group some of the results of a study 
made by the Raymond Loewey Co. 
for the Super Market Institute 
dealing with better methods of mer- 
chandising perishables. Davison said 
that one observation ran all through 
the study—evidence of greatly in- 
creased demand on the part of con- 
sumers for more service and con- 
venience. For example, fresh fruit 
and vegetables have lost from 25 to 
35 per cent of their acceptance dur- 
ing the past ten years to the frozen 
food counter. They have lost this 
ground to the frozen package despite 
the fact that operators have tried to 
package and present their fresh pro- 
duce in more convenient form. Da- 
vison reported: 

“The study pointed out that meats, 
while offered in infinite variety, 
need to be sorted out for the con- 
sumer. In other words, the house- 
wife should be in a position to go to 
the stew section to get stewing 
meats; to the breakfast counter to 
buy breakfast meats; to the beef 
counter to buy beef; to the sausage 
counter to buy sausage, and to the 
variety meats’ counter to buy vari- 
ety meats. It was also recommended 
that the package should show the 
product; carry a picture of it as it 
should look when cooked, and list 
a recipe on how to do it. 

“The study said that the use of 
anatomical terms for descriptions of 
meat cuts is confusing; that grad- 
ing systems are complicated and 
meaningless to consumers, and that 
people rely on the store to provide 
quality. The Institute’s sales and 
merchandising committee is already 
at work in an effort to appraise this 
basic study,” Davison said. 


Most Wilson Strikers to 
Return on Seniority Rule 


More than 3,000 members of the 
United Packinghouse Workers of 
America whose jobs at seven 
plants of Wilson & Co., Inc., were 
filled during the long strike against 
the company will be recalled to 
work by the end of next week under 
a binding decision reached by a 
three-man arbitration board late 
last week in Chicago. 

The board consists of U. S. Dis- 
trict Judge Joseph Sam Perry as 
neutral member, Rabbi Jacob J. 
Weinstein for the UPWA and Wilson 
attorney Edward M. Bullard for the 
company. 

The board held that both the 
strikers and the workers hired to 
replace them during the strike are 
Wilson employes and “shall be as- 
signed to jobs without discrimina- 
tion in accordance with their seni- 
ority rights as determined by the 
rules which have been operative for 
a number of years” in the company. 
“In the application of those rules, 
all employes, except those charged 
with unlawful or unprotected activ- 
ities, are to be treated as if the 
strike had not occurred.” 

The job fate of employes charged 
with unlawful or unprotected activ- 
ities remains to be decided by the 
arbitration board. 

Since workers hired during the 
November-February strike have 
little seniority, most of the jobs will 
revert to the strikers. About 1,300 
strikers whose jobs had not been 
filled returned to work after the 
strike ended last month. 

Workers displaced under the ar- 
bitration board ruling are to be 
placed in the status of temporarily 
laid-off employes “with all of the 
rights of recall as positions become 
available,” according to the board. 


‘Prompt Pay’ Proposal Hit 


A protest against the proposed 
U. S. Department of Agriculture 
regulation to require full payment 
for livestock before the close of the 
next business day following purchase 
has been sent to the USDA and all 
Congressmen from Texas by the 
Texas Independent Meat. Packers 
Association. 


Cowmen to Hear Benson 


The 83rd annual convention of the 
Texas and Southwestern Cattle 
Raisers Association is set for March 
21-23 at the Driskill Hotel, Austin. 
Secretary of Agriculture Ezra Taft 
Benson will speak at the March 22 
morning session. 
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Meat Output Down; Only Cattle Kill Above 1959 


Production of meat under federal inspection for the week ended 
March 12 fell back after scoring a sizeable recovery the previous week, 
and was smaller than last year. Meat production last week at 397,000,000 
Ibs. compared with 408,000,000 Ibs. for the previous week and 409,- 
000,000 Ibs. last year. Slaughter of all classes of meat animals was 
down from the week before, with only that of cattle holding an edge 
over the number last year. Cattle kill was about 16,000 head larger 
than a year ago, while that of hogs was about 121,000 head below the 
count for the same 1959 week. Estimated slaughter and meat produc- 
tion by classes appear below as follows: 


BEEF PORK 

Week Ended Number Production (Excl. lard) 
M‘s il. Ibs Number Production 

Dc 0b oc eds coda sees 335 202.3 1,300 173.4 
es Wp te kieb bvncsdecedas 345 208.4 1,325 176.8 
eS Peer re or 319 195.4 1,421 190.8 

VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 


M‘s Mil. Ibs. Number Production PROD. 


M‘s Mil. Ibs. Mil. Ibs. 
A OS Sear 92 9.7 235 12.0 397 
BERR. Gy BD oc occcccciccccess 92 9.8 245 12.5 408 
Pes BAS BOOP vcs thins ce ss'cccee 95 9.9 263 13.3 409 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


Lambs, 369,561. 
Lambs, 137,677. 





1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Week Ended 

Live Dressed Live Dressed 
Sy SRA ere 1,050 604 232 133 
_ Se Bee 1,050 604 232 133 
a a ee ern 1,064 613 235 134 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. , Ibs. 
ee Pa eee 185 105 105 51 a 40.3 
oe Gk, SR Se See 190 107 105 51 a 42.5 
OS ig SE adhe a nbawwnscu 185 104 105 51 13.7 45.8 








Movement Of Meats Into 
February; Beef Holdings 


M ovement of meats into cold stor- 
age slowed down considerably 
in February compared with such 
movement in January. Gains in pork 
inventories were partially offset by 
decreases in stocks of other meats, 
especially beef. Total volume of all 
meats in cold storage at the close of 
February was 624,255,000 Ibs., or 
about 27,000,000 lbs. larger than a 
month earlier. The accumulation in 
February 1959 was about 83,000,000 


Storage Slows Down In 
Drop, While Pork Is Up 


Ibs. Closing February meat inven- 
tories were also about 42,000,000 Ibs. 
larger than a year earlier, with gains 
in both beef and pork. 

Beef holdings on February 29 at 
180,599,000 lbs. were about 14,000,000 
lbs. below volume a month before, 
but about 7,500,000 Ibs. larger than a 
year earlier and about 12,000,000 lbs. 
above the five-year 1955-59 average 
of 168,817,000 lbs. There was no con- 
ceivable change in beef stocks in 








U.S. COLD STORAGE MEAT STOCKS, FEBRUARY 29, 1960 
Feb. 29 Jan. 31 Feb. 28 5-Yr. av. 
1960 1960 1959 1955-59 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
NE IE Sanwa bape bob.) dak ta ssw 169,482 182,549 160,401 158,207 
Beef, in cure and cured ........... 11,117 12,311 12,657 10,610 
EE IE 5 'a% adipeic neo’ nod-osedoe 180,599 194,860 173,058 168,817 
Pork, frozen: 
0 EES Py eee eer 9,927 8,727 7,325 Viv eae 
aed Grinch on 4. 4 ates 6 ikko 4 c'wlesle «5-4 6 72,047 50,253 58,946 wire 
CN MGW dig idee 40a wads oaicdeedne's@ 116,581 92,488 86,255 So ¥aow 
ING io Kihe wevcn d's a o:e-s'o00 6 who 112,693 112,901 103,902 Peed 
eR UNE ce dc wae nb eb eenes 311,248 264,369 256,428 307,604 
Pork, in cure and cured: 
ait etad ee Sad ns Ree ban hence 646 10,498 9,453 12,325 Mis Rae 
oe i ee eee 6,704 7,633 8,360 ats 
I IE Sn 6c Sin bs oat 0:40.06 0 eno 28,040 30,072 38,838 © ache 
Re IE EEE” os vcecbncvacacsdep es 45,242 47,158 59,523 77,789 
i MME: try evindaieo'sicd 60 0 s'sa'es's 356,490 311,537 315,951 385,393 
) & "Bee eee ea 8,011 9,442 13,792 13,974 
Lamb and mutton in freezer .......... 12,294 14,046 11,053 8,645 
Canned meats in cooler ............. 66,861 67,286 68,012 64,765 
i eee RES Sea ee rere 624,255 597,171 581,866 641,594 
On February 29, 1960 the government held in cold storage outside of processors’ hands, 
1,911,000 lbs. of beef and 1,942,000 lbs. of pork. *Not reported separately prior to 1957. 
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February last year from those ; 
month earlier. 

Closing February pork stocks a 
356,490,000 Ibs. were about 45,000,00) 
lbs. larger than at the close of Jan. 
uary and about 40,000,000 Ibs. above 
volume on February 28 last year 
The February accumulation of pork 
last year was about 78,000,000 Ibs 
with smaller total inventories jp. 
volved. Closing February pork in. 
ventories, however, fell short of the 
five-year average of 385,393,000 Ibs 

Changes in holdings of other meats 
varied somewhat, with those of 
veal smaller than on all other dates 
and below average. Stocks of lamb 
and mutton, while down for the 
month, were larger than last year 
and above average. Stocks of canned 
meats decreased in February and 
were smaller than a year ago, but 
slightly above average. 


U. S. Supplies 75 Per Cent 


Of U. K. Lard Imports in 1959 


United Kingdom lard imports in 
1959 reached a postwar high of 377,- 
000,000 lbs., or 48 per cent above 
the 1958 volume of 255,931,000 lbs. 
Imports from the United States ac- 
counted for 75 per cent of the total, 
compared with 56 per cent in 1958. 

Demand for lard in the U. K. has 
been stimulated by lower prices and 
increased use in margarine. Lower 
U. S. prices and the development 
of bulk handling has made U. S. lard 
more competitive with that from the 
continent. U. K. imports in Decem- 
ber were up 63 per cent, and the 
U.S. shipped 90 per cent of the total, 

United Kingdom lard imports by 
country of origin and per cent of 
total, annual 1958-59 follow: 


1958 1959 

Quantity Quantity Per Cent 

U. States ...... 143,915 281,165 746 
France ........ 35,075 z 10.9 
Holland ....... 25,436 12,595 33 
Belgium ....... 24,054 11,228 3.0 
Denmark ...... 22,460 17,959 48 
Sweden ........ 2,690 3,274 0.9 
Caneg@e:'...5.5% 567 9,643 25 
OMG. ks3. ees 1,734 136 — 
Totals ......% 255,931 376,984 100.0 


Percentages in 1958 by countries listed from 
top downward were: 56.2, 13.7, 9.9, 9.4, 8b 
1.0, 0.2 and 0.8. 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chicago 
were reported in pounds by the 
Board of Trade as follows: 


Mar. 11 Mar. 4 

1960 1960 
P. S. lard (a) 5,640,274 5,640,274 
P. S. lard (b) 240,332 240, 
Dry rendered lard (a) 1,360,408 1,359,225 
Dry rendered lard (b) 1,707,285 1,707,285 
TOTAL LARD 8,948,299 8,947,116 


(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 
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United States Meat Imports Down In January 


Volume of foreign meat entering the United States has eased off 
somewhat in recent months. Although imports in December were up 
‘moderately from the month before, arrivals in January at 70,589,268 Ibs. 
were down from December volume of 78,608,732 lbs. and also below 
last year’s January meat imports of 78,877,730 lbs. U. S. meat imports 
most of last year have hovered between 80,000,000 lbs. and about 
105,000,000 Ibs. monthly. Australia again was our largest supplier, 
having contributed 16,048,015 lbs. of the January total. This was mostly 
of lower grade beef for processing. U. S. meat imports by country 
of origin in January are listed below as follows: 

Fresh meats ae edible offal 











—Cured meats— 


Beef, Veal Beef Pork 4 ss 
Country of origin Pounds ted Pounds Pounds will be continued until further no- 
poo moroogg pacing aie tn ws sate atria See... Seneeown tice. Additional offers are sought. 
Mle ccc cc cccesccccce SaQewinttih =(SpRmReUOU tisi«iCWGHilt tte ltt ee . 
EE «in ween thasis acasecae eh 900 seal) op eekeeaes > gacteaaes. | « waasaene:. > eaneeek ° 
Canada 556,543 MEAT PRODUCTS GRADED 
iemeee 1580 Meat and meat products graded or 
Germany F 
Holland 15,861 yt a s : 
Ireland 8,128,630 10,864 certified as complying with specifi. 
Menice =». A” RRSP Pea a cations of the U.S. Department of 
ew MOIR cccccccsccasses » 22 =5;+©=—6—6NWOUU WGC (CC Alt cee ° ° * 
ot y+ = a OI 4,004,411 3,329 Agriculture (in 000 Ibs.): 
Totals—Jan. 1960 .......... 39,257,122 5,559,925 3,891,268 191,832 612,716 Jan. Dec. Jan. 
Wah; SOOO as «3s dane 33,741,444 4,598,287 4,512,985 14,952,005 781,846 mae pe ‘ te ae 
_-) rrr errr er ery eevee 
x * Veal and calf ........ 11,108 12,673 9,340 
————Canned meats General 
Beef Pork  Miscel. (treated) miscel. Totals —> ene 18,706 21.700 Se 
Country of origin Pounds Pounds Pounds Pounds Pounds Pee 2. oe 2. 4 ‘e . 
BAMND, as viisniscoctia se 5,867,143 104,535 Sek & nk . —«:118,112 «6,512,609 Totals ...-+.+..+.++-612,174 634,035 503,08 
PNEER: 5 5.6 004 made cn 0.0 RET UE Se Ok G seers” “i; wakeotee 16,048,015 All other meats, lard.. 13,442 12,512 11,116 
EE nasa koadidee ste té RD Gacegaas:  sosapank ys soa 32,960 1,592,014 Grand totals .......625,616 646,547 594,209 
7 NRC eae 15,329 453,372 6,321 3,989 399,925 6,365,251 
NII Sos oan's'o 00's6-0-c0% 23,710 3,600,471 275,495 257,430 eee. 4,185,725 WEEKLY MEAT BONING 
SEE. cesvceteenceeweon eee scae a nn. - oweieceG. , 197 
NM CE ic) kag un aie 50 3,915,534 143,008 Se ea oe 4,082,757 
Ireland ee Ne Es US ais samt t: LORM Rea? GARCRARS. > GRECO EE ERS EE 0,139,404 A total of 18,943,475 Ibs. of meat 
Now Seeland ............ vigease Lesteese GusnsossGussesea  Geesones 11,282,300 was boned in the week ended Feb- 
RY A ndescdcrrtvene PE co Ranaesuat )cheedaees ebb ce chen” een bane 149 
SNE ho cutbrcitietisss: > wane jgg 208,722 449,968 oe... 1,323 2,653,413 pens bey: be Pass can aa és 
REPT Oe eee a sssisanes + Jaeneadie. . weve cen 363,025 gricuiture reported. 
ST UDES Hos ocakcn ssa e's 1 28,678 45,364 41,434 11,641 4,168,776 
Totals—Jan. 1960 ........ 8,404,498 10,609,259 924,697 318,190 569,561 70,589,268 volume, 11,093,636 Ibs. were beef 
Jan. 1959 ........ 7,302,458 10,491,069 1,708,752 61,040 727,844 78,877,730 6,665,555 Ibs. pork and 1,184,284 lbs. 








U. S. Buys More Lard Last Week 

The U. S. Department of Agricyj- 
ture late last week purchased an 
additional 3,432,000 lbs. of refined 
lard. The purchase brought the two. 
week total to 14,010,000 Ibs. Of las 
week’s purchase, 1,632,000 lbs. were 
to be in one and two-pound prints 
at 10.83@11.08¢ per Ib. and 1,800,00 
Ibs. in 3-lb. tins costing 13.04@13.0% 
per lb.. The current lard purchasing 
program, intended to help bolster 
the hog market and its distribution 
to needy persons and _ institutions, 


were other meat. 





DOMESTIC SAUSAGE 


Pork sausage, bulk, cl. Ib.) 

in 1-lb. roll ......... 30 @36% 
Pork saus., sheep cas., 

in 1-lb. package ...... 49 @53 
Franks, sheep casing, 

in 1-lb. package ...... 65 @69 
franks, skinless, 

in 1-lb. package ...... 49 
Bologna, ring, bulk ..45 @52 
Bologna, a.c., bulk ....36 @40 


i) 
Smoked liver, n.c., bulk 46144 @53 
Smoked liver, a.c., bulk 37 @45 
Polish sausage, 
self-service pack. ..60 @69 
New Eng. lunch spec. 60 @63 
Olive loaf, bulk ...... 45% @53 
Blood and tongue, n.c. 56 @69 


Blood, tongue, a.c. ...454%@54 
Pepper loaf, bulk ....60 @64% 
Pickle & Pimento loaf . .4912 @53 
Bologna, a.c., sliced 

6, 7-0z. pack. doz. .....2.61@3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 3.93 @ 4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. ..2.93@3.84 
P.L. sliced, 6-0z., doz. 3.55 @ 4.80 
P&P loaf, sliced, 

6, 7-0z., dozen ........ 2.78 @3.60 

DRY SAUSAGE 
Qcl, Ib.) 

Cervelat, hog bungs_ ..1.03@1.05 
EE. canhecss Sexe 62@64 
ED: yA icn was a ichecee 84@86 
PET ETT EET ee 75@77 
MONON, TBS ook isc ccces @96 
Salami, Genoa style ..1.05@1.07 
Salami, cooked 1@ 


Pepperoni 
SE np accddescs 
Goteborg 

Mortadella 


42 





CHGO. WHOLESALE 


SMOKED MEATS 
Wednesday, March 16, 1960 
Hams, to-be-cooked, 14/16 (av.) 
aig Me ee ER CE 51 

Hams, fully cooked, 
14/16 wrapped ............ 
Hams, to-be-cooked, 16/18 


eg Le PE ees 51 
Hams, fully cooked, 

16/18 wrapped ...... Pontes 52 
Bacon, fancy, de-rind, 

8/10 Ibs., wrapped ...... 35 


Bacon, fancy sq. cut, seed- 
less, 10/12 Ibs., wrapped . 35 

Bacon, No. 1, sliced 1-lb. mas 
seal, self-service pkg. 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 


Whole Ground 


Allspice, prime ... 86 96 
ee 99 1.01 
Chili pepper ....... ns 56 
Chili powder ...... ae 56 
Cloves, Zanzibar .. 60 65 
Ginger, Jamaica .. 50 56 
Mace, fancy Banda 3.50 3.90 
East Indies ...... ° 2.95 
Mustard flour, fancy .. 43 
DY BRR errr os 38 
West Indies nutmeg... 1.82 
a American, : 
peat aa oN 6 oe fs) 

Paprika, Spanish, pa 
Pts pepper 63 
56 

1.25 

78 


SAUSAGE CASINGS 


(el prices quoted to manu- 
facturers of sausage) 


Beef rounds: (Per set) 
Clear, 29/35 mm. ....1.20@1.30 
Clear, 35/38 mm. - -1.25@1.35 
Clear, 35/40 mm. ....1.05@1.10 
Clear, 38/40 mm. ....1.25@1.35 


Clear, 44 mm./up ....2.10@2.25 


Not clear, 40 mm./dn. 75@ 85 
Not clear, 40mm./up 95@ 1.05 
Beef weasands: (Each) 


No. 1, 24 in./up .... 13@ 15 
No. 1, 23 tn./up ...... 16@ 18 
Beef middles: @er set) 
Ex. wide, 2% in./up ..3.60@3.85 
Spec. wide, 2%-2% in. 2.65@2.90 
Spec. med. 1%-2% in. .1.75@2.00 
Narrow, 1% in./dn. ..1.15@1.30 
Beef bung caps: 
Clear, 5 in./up ...... 
Clear, 4144-5 inch .... 
Clear, 4-4% inch .. 
Clear, 314-4 inch .... 


Beef bladders, salted: 
7% inch/up, inflated .. 21 
614-744 inch, inflated .. 14 
5%4-6% inch, inflated .. 12@ 14 

Pork casings: (@er hank) 
29 mm./down ....... i ted 
29/32 mm. .........+..4.35@5.00 
32/35 mm. TIES 90 Os.38 
35/38 mm. ............2.50@2.75 
38/42 mm. ............2.25@2.50 

Hog bungs: (Each) 








Hog runners, green ..... +115@20 





Sheep casings: (er hank) 
26/28 mm. ...........-5.d5@5.45 
24/26 mm. ............5.25@5.8 
Je gp eer. 1564.35 
20/23 mm. ......cceee. 3.65@3.75 
18/20 mm. ..... een 2.70@ 
16/18 mm. ............1.35@14 


CURING MATERIALS 


Nitrite of soda. in 400-lb. Cwt 
bbls., del. or f.0.b. Chgo $11.% 
Pure refined gran. 


nitrate of soda .. 5.66 
Pure refined powdered ‘nitrate 
CE: SE ardcmer ens cnas vase . w 


Salt, paper sacked, f.o.b. 
Chgo. gran. carlots, ton .. 30.00 
Rock salt in 100-Ib. 
bags, f.o.b. whse., Chgo 28.5) 
Sugar: 
Raw, 96 basis, f.o.b. N.Y. .. 6.10 
Refined standard cane 
gran., delv’d. Chgo. .... 92 
Packers curing sugar, 100- 
Ib. bags, f.o.b. Reserve, 
Etsy 1608: 39. ce iivsccies ee 
Dextrose, regular: 
Cerelose, (carlots, cwt.) .... 741 
Ex-warehouse, Chicago .... 7.5 


SEEDS AND HERBS 


(el, Ib.) Whole Grows 
Caraway seed ........ 28 
Cominos seed ........ 50 3 
Mustard seed 

Se <aveaase savaee 23 


yellow Amer. ...... 17 
OPOSENG i eviccccs cess 37 


- 


Bull 
FRES} 
Choi 
Goox 





4 
Coriander, 

Morocco, No. 1 ..... 20 a 
Marjoram, French .. 54 68 
Sage, Dalmatian, 

a oe era 6 
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FRESH MEATS ... Chicago and outside 




















———— 
Week CHICAGO 
gricul. March 15, 1960 
sed an CARCASS BEEF BEEF PRODUCTS 
. * (Frozen, = Ib.) 
refined Steers 8°70 7g00 arlots, ‘Tongues, No. 1, 100’s 32 
e two- Choice, 500/600 ..-.-- Tongues, No. 2, 100’s 291%, 
Choice, 600/700 ..44 @44% Hearts, regular 100’s . o 19n 
Of last Choice, 700/800 ....43%@44 Livers, regular, Sos 23% 
S. Were Good, 500/600 ....... ~~ io aa a. "aa 
rints = «peepee $7 —Tripe, scalded, 100’s .. 6 @ 6% 
| prin aban test: Lips, unscalded, 100’s . 10b 
Commercial cow .... 3312 , 
800,000 Canner-cutter cow .. 33 peserd scalded, 100’s = 
013. 09¢ Lungs a ee eee 5% 
chasing PRIMAL BEEF CUTS Udders, 100’s 5% 
Prime: db.) 
b olster Rounds, all wts. ..55 @56 FANCY MEATS 
ibution| ‘Tr. loins, 50/70 del 88 @1.10 Beef tongues, db.) 
tuti Sq. chux, 70/90 42 COPMOG, MG. Boece ck 36 
‘utions Arm chux, 80/ 110 . .391%4@40 ODPHEE. ING Dect cciceds 33 
ler no-§ Ribs,. 25/35 (el) ....64 @70 Veal breads, 6/12-0z. 1.33 
Briskets (Icl) ........ 33 @34 TROP ED on.cc avec cheese 1.52 
sought. Navels, No. 1 ....... 12 @12% Calf tongues, 1-lb./dn. 30@31 
Flanks, rough No. 1 12% 
Choice: 
ED Ts. 5/000 ....58058 BEEF SAUS. MATERIALS 
ded Foregtrs., 5/800 .... 37 FRESH 
A Or§ Rounds, 70/90 Ibs. .. 5342 Canner-cutter cow meat, ib.) 
speci — TF: loins, 50/70 ....72 @80 Barwell. cise di. dates 4514 @46 
Sq. chux, 70/90 ...... 42 Bull meat, boneless, 
1ent off Arm chux, 80/110 ..3914@40 bharvels. : 49 
Ribs, 25/30 (Icl) ..... 58 @62 pi SS SRN ae a 
Ribs, 30/35 (Iel) ....56 @59 75/85%, barrels, ....35 @35% 
. Jan. Briskets (Icl) ...... 33 @34 Beef trimmings, 
> 1959 nave, No. 1 ....0: 12 @12% 85/90%, barrels 39 
5 545,608 Planks, rough No. 1 12% Boneless chucks, 
39,340 Good (all wts.): barrels ...... tes 4cs 451% @46 
Sq. chucks .......... 41 @42 Beef cheek meat, 
8 28,091 ME ios eee es cece 52 @53 trimmed, barrels 30%4n 
5 583,08 MED, si Peslaew sade 32 @33 Beef head meat, bbls. 28n 
Ribs ... tats eeeene sees 49 @52 Veal trimmings, 
; a 4 Loins, trim’d. ....... 61 @64 boneless, barrels .... 41 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
(Lel., Ib.) 
iG es ieee ee ee) prtess, corenan, SED... 57@60 
of meat § Cow, 3/4 Ibs. .......... 93@ 99 Prime, carcass, 120/150... .56@60 
Choice, carcass, 90/120 ....53@55 
| Mie Seas 1.00@1.05 
d Tape Get ie/ue .. |. 114@118 Choice, careass, 120/150 ...52@55 
rent of 2 Bull. 5 Ibs./up .....2021, ets Se eee 
Of this CARCASS LAMB Utility, carcass, 90/190 
Cull carcass, 60/125 ....... 
e beef, 
Prime, 30/45 Ibs. .... 45 @48 
284 lbs. § Prime, 45/55 Ibs. |... 44 @47 BEEF HAM SETS 
Prime, 55/65 lbs. .... 43 @45%4 Insides, 12/up, Ib. ...... 54% @55 
Choice, 30/45 Ibs. .... 45 @48 Outsides, 8/up, lb. ...... 52% @53 
Choice, 45/55 Ibs. .... 44 @47 Knuckles, 714/up, Ib. 541% @55 
Choice, 55/65 Ibs. .... 43 @451% 
ko Se 41 @46 n-nominal, b-bid, a-asked 
Per hank) 
5. — 
5.2565. 
rast 
2.70 2.8 PACIFIC COAST WHOLESALE MEAT PRICES 
1,35@145 Los Angeles San Francisco No. Portland 
Mar. 15 Mar. 1 Mar. 15 
ALS yrs BEEF (Carcass): 
EER: 
. Ce Choice, 5-600 Ibs. ........ $44.00 @ 46.00 $46.00 @ 47.00 $45.50 @ 46.50 
go $11.9 Choice, 6-700 Ibs. ........ 43.00 @ 45.00 44.00 @ 46.00 44.50 @ 46.00 
Good, 5-600 Ibs. .......... 42.00 @ 44.00 43.00 @ 44.00 43.50 @ 45.00 
roa 5.6 Good, 6-700 Ibs. .......... 39.00 @ 42.00 42.00 @43.00 43.00 @ 44.00 
itrate 
.-.. 868 COW: 
Ye Commercial, all wts. - 33.00@36.00 35.00 @ 38.00 37.00 @ 38.50 
n .. 30.50 Utility, all wts. ........ 32.00 @ 35.00 30.00 @ 34.00 36.00 @37.50 
Canner-cutter ........... 29.00 @ 32.00 30.00 @ 32.00 34.00 @ 36.00 
go -:28.50 Bull, util. & com’l. ..... 37.00 @ 41.00 38.00 @ 40.00 40.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
ore Choice, 200 Ibs./down ... 47.00@50.00 None quoted 43.00 @ 53.00 
on | Good, 200 Ibs./down - 46.00@49.00 48.00 @52.00 41.00 @51.00 
0.” LAMB (Carcass): 
1, e, 45-55 lbs. ........ 41.00 @ 43.00 43.00 @ 46.00 45.00 @47.00 
6 vee Prime, 55-65 Ibs. ........ 38.00 @ 41.00 40.00 @ 43.00 None quoted 
Choice, 45-55 Ibs. ........ 41.00 @ 43.00 43.00 @ 46.00 45.00 @ 47.00 
cose Choice, 55-65 Ibs. ........ 38.00 @ 41.00 40.00 @ 43.00 None quoted 
ocean Good, all wts. .......... 37.00 @39.00 40.00 @ 45.00 44.00 @ 46.00 
s FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper an 
RB: 135-175 Ibs. U.S. No. 1-3 None quoted None quoted 25.00 @ 27. 
le Grows Lones 
28 : 
50 55 BES ete laincsces 45.00 @ 49.00 48.00 @50.00 46.50 @51.00 
Sea 45.00 @ 49.00 50.00 @52.00 46.50@51.00 
23 a Se ee 45.00 @ 49.00 46.00 @ 50.00 46.50@51.00 
17 
37 4 weet (Smoked) (Smoked) (Smoked) 
Re ae doe care sore ae 29.00 @ 35.00 28.00 @32.00 30.00 @ 35.00 
203) HAMS 
54 5 
MN SUMMGT coke ve oia viewed 45.00 @53.00 48.00 @ 52.00 48.00 @53.00 
59 6 gl SS Oe ears 44.00 @ 52.00 46.00 @ 48.00 47.50@51.00 
19, 1960 THE NATIONAL PROVISIONER, MARCH 19, 1960 


























NEW YORK 
March 15, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
(el. Ib.) 

Prime steer: (icl., Ib.) Veal breads, 6/12-0z .......... 1.38 
Carcass, 6/700 ...... 4712 @50 SL ink soencsteess seca 1.57 
Carcass, 7/800 ....... 474,@53% Beef livers, selected ......... 38 
Carcass, 8/900 ....... 47 @50 Beef kidneys ..............06: 23 
Hinds, 6/TOO: 26. .c000: 58 @64 Oxtails, %-lb., frozen ........ 19 
Hinds, 7/600 ......... 57 @63 
Rounds, cut across, VEAL 

GO OEE iviciscscc es 55 @59 (Carcass prices, Icl., Ib.) 

Rds., dia. bone, f.o. ..5544 @60 Prim 90/120 
Short loins, untrim. .92 @1.05 e, Y 
Short loins, trim 1.15@1.49 Prime, 120/150 .. 

m a . Choice, 90/120 .. 
ks conte eesecns 144% @18 

Choice, 120/150 

(BARES ores 57 66 Good, 60/ 
Armchucks ...0..65.+: 42 @46 Good. mies... 
ER ree 36 @42 Good, 196/1806 =. 50 

Fi se gar ens aa ~ Choice calf, all wis. ..44 @48 

: ood calf, all wts. ..41 @46 

Carcass, 6/700 ....... 4614 @481%4 
Carcass, 7/800 4514 @47 Stand. calf, all cuts 40 @45 
Carcass, 8/900 ... -- 45 @46 
Hinds, 6/700 ..55 @59 CARCASS LAMB 
Hinds, 7/800 5314 @58 dcl., Ib.) 
Rounds, cut across, Prime, 36/45 .......... 47 @50 

SEGUE dt awadne cs 54% @58 Prime, 45/55 .......... 46 @50 
Rds., dia. bone, f.o. ..55 @59 Prime, 55/65 .......... 45 @48 
Short loins, untrim. ..60 @70 Choice, 35/45 .......... 47 @50 
Short loins, trim. ....80 @95 Choice, 45/55 .......... 44 @48 
Planks ..........++++- 14 @18 Choice, 55/65 .......... 43 @45 
BIDS os eee eeee see eeee 51 @58 Good, 35/45 ............ 44 @46 
Armchucks .......... 43 @46 Good, 45/55 .........44 43 @45 
Briskets .............. 35 @4l Good, 55/65 .........5.. 41 @43 
WE bass 6 ak ae pct a bk 124%, @17 (Col arlots, Ib.) 

Good steer Choice, 35/45 

Carcass, 5/700 ........ 4312 @45 Good, 45/55 .. 
Carcass, 7/800 ........ 43 @45 Choice, 55/65 
TR OF oes ccs sse 51 @55 
Hinds; 7/@00s ><... 50 @54 CARCASS BEEF 
Rounds, cut across, 
SE OE rnin nseves 534 @57 (Carlots, Ib.) 
Rds., dia. bone, f.o. .54142 @58 Steer, choice, 6/700 ..45144@46 
Short loins, untrim. ..55 @59 Steer, choice, 7/800 ..44%2@45 
Short loins, trim ....70 @86 Steer, choice, 8/900 ..44 @44% 
WM ovsceaceeracess 14 @18 Steer, good, 6/700 - 424% @4314 
es Pere er ere 47 @ Steer, good, 7/800 ....424%,.@43% 
Armchucks ........... 42 @46 Steer, good, 8/900 ...... 41% @42 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
PHILADELPHIA: (local, Icl. lb.) 
a aes ries Reg., loins, 8/12 ...... 47 @52 

Prime sneer: oe. = Reg., loins, 12/16 ....46 @50 
Carcass, 5/700 ...... 4914 @51 Boston Butts, 4/8 33 @35 
Carcass, 7/900 ...... 48 @49% . ain 

‘9 57 59 Spareribs, 3/down ....38 @41 
yh Agee SS Skinned hams, 10/12 .43 @45 
Fate Oe Wes s.. 22S Skinned hams, 12/14 43, @45 
Loins, full, trim. ....84 @88 2814 @32 
Ribs, 7-bone ......... 65 @68 ** "96 @28 
Armchux, 5-bone .....42 @45 "29% @23%4 
Briskets, 5-bone eeeeee NEW YORK: (Box lots., Ib.) 

ecg Reg. loins, 8/12 ...... 45 @51 
Caream, B/708 ...... Reg. loins, 12/16 ..... 44 @49 
eee ee ee Hams, sknd., 12/16 ..44 @48 
Rounds, flank off .... Boston butts, 4/8 ....32 @38 
— — = tees Regular picnics, 4/8 28 @33 
Ribs, bone eRe Spareribs, 3/down ...37 @43 
Armchux, 5-bone .. 

a 5-bone .....34 @36 CHGO. FRESH PORK AND 
ood steer: 

Carcass, 5/700 ........ 4314 @451%4 PORK PRODUCTS 
Carcass, 7/900 ........ @45 March 15, 1960 

Rounds, flank off ....53 @55 Hams, skinned, 10/12 ... 41 
Loins, full, untr., ....46 @50 Hams, skinned, 12/14 ... 41 
Loins, full, trim. ....60 @65 Hams, skinned, 14/16 ... 41 
Ribs, 7-bone’.:........ 50 @53 Picnics, 4/6 lbs. ...... 25%4 
Armchux, 5-bone ....41 @42 Picnics, 6/8 lbs. ....... 24 
Briskets, 5-bone ...... 3H @36 Pork loins, boneless ... 65 

COW CARCASS: Shoulders, 16/dn. ...... 27 
Comm’1. 350/700 ...... (Job lots, lb.) 

Utility 350/700 ....... 3514 @38 Pork Livers ......ccece 13 
Can-cut 350/700 Tenderloins, fresh, 10’s “68 @69 
VEAL CARC Neck bones, bbls. ....10%@11% 
60/90 Ibs. .. Feet, s.c., bbls. ........ 9 @10 
90/120 Ibs. . a 
120/150 Ibs. ...... 

LAMB CARC: OMAHA, DENVER MEATS 
45/55 ac (Carcass carlots, cwt.) 


55/65 lbs. 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 

Pork trimmings: Gob lots) 

40% lean, barrels ... 15 

50% lean, barrels ... 17 

80% lean, barrels ... 33 

95% lean, barrels ... 37 
Pork, head meat ...... 28 
Pork cheek meat 

trimmed, barrels .... 33 
Pork cheek meat, 

untrimmed .......... 28 





Omaha, March 16, 1960 
Choice steer, 6/700 ..$43.25@43.75 


Choice steer, 7/800 .. 42.75@43.25 
Choice steer, 8/900 .. 41.75@42.25 
Good steer, 6/800 .... 40.25@41.25 


Choice heifer, 5/700 . 42.25@42.50 
Good heifer, 5/700 .. 38.50@39.00 
Cow, C-C & util. .... 32.00@32.50 


Choice steer, 6/700 .. 
Choice steer, 7/800 .. 42.50@ 43.00 


Choice steer, 8/900 .. 42.00 
Choice steer, 9/1000 . 40.50 
Good steer, 6/800 . 40.50 
Choice heifer, 5/700 . ~ 75 @ 42.50 
Utility cow .......... 32.50@ 33.50 








PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
: CASH PRICES 


(Carlot basis, Chicago price zone, March 16, 1960) 


SKINNED HAMS 
F.F.A or fresh 
> achat roman tr 


BELLIES 
F.F.A. or fresh 








PICNICS pS 
F.F.A. or fresh Frozen SE cheaewenee 30/35 
ee ee OP gerwegaier my, l4b ........... 35/40 
- ae pee ae ie ere 23 140 ........0. 40/50 
ee eae OO ERIS 22 
Re a 8 SS) aa ata 22 FAT BACKS 
22n .. f.f.a. 8/up 2’s in ..21%@22 Frozen or fresh Cured 
22% .... fresh 8/up 2’s in ....n.q. 6i4n .......... MM sosdceckehes 7 
ES ape YAO os cuca hk 7 
/ 

FRESH PORK CUTS Bee: Per ae, ae FERN EOE — 
Job Lot Car'Let Sian .......... 14/16... .....O¥an 
44@45.... Loins, 12/dn ..424%@43 gn .......... TT ee: 10 
42% @43.. Loins, 12/16 ..41@41% 8lon .......... SRPOD ives tease 10 
BE ices ch Loins, 16/20 ....... We OGM chs ec een 7 ee oe 10 
ie Loins, 20/up ........ 36 
BIN ss as ee eae 30 OTHER CELLAR CUTS 
ee A ee 27n 
Rea Butts, 8/up ........ 27n Frozen or fresh Cured 
eee oe PO, ON OS as erates 35 Sains sce Sq. Jowls, boxed ...n.q. 
pace skunn Ribs, | 28%, Bo hab ie cam Jowl Butts, loose ..912n 
| Oy ee eee 18 9lon...... Jowl Butts, boxed ..n.q. 

LARD FUTURES PRICES LARD FUTURES PRICES 


@rum contract basis) 
FRIDAY, MARCH 11, 1960 
_— High Low Close 


Mar. 8 8.65 8.60 8.65b 
May 8.95 9.02 8.95 9.00a 
July 9.25 9.30 9.25 9.30 
Sept. 9.50 9.50 9.50 9.50 
Oct. 9.60 9.60 9.60 9.60 


Sales: 880,000 Ibs. 


Open interest at close, Thurs., 
Mar. 10: Mar., 21; May, 200; July, 
164; Sept., 106; and Oct., 19 lots. 


MONDAY, MARCH 14, 1960 
Mar. 8.67 8.70 8.67 8.70 
May 9.02 9.07 9.02 9.07 
July 9.30 9.37 9.30 9.37 
Sept. 9.60 9.60 9.60 9.60a 
Oct. 9.62 9.65 9.62 9.65 

Sales: 960,000 Ibs. 


Open interest at close, Fri., Mar. 
11: Mar., 22; May, 198; July, 165; 
Sept., 107; and Oct., 23 lots. 


TUESDAY, MARCH 15, 1960 
Mar. 8.85 8.85 8.75 8.75b 
May 9.10 9.15 9.02 9.07 
July 9.40 9.40 9.30 9.37 
Sept. 9.57 9.62 9.57 9.60a 
Oct. Kae ss 9.65b 

Sales: 1,000, 000 Ibs. 


Open interest at close, Mon., 
Mar.14: Mar., 21; May, 194; July, 
163; Sept., 107; and Oct., 23 lots. 


WEDNESDAY, MARCH 16, 1960 
Mar. 8.80 8.80 8.77 8.80b 
May 9.12 9.15 9.05 9.15 
July 9.40 9.40 9.37 9.40 
Sept. 9.65 9.65 9.65 9.65 
Oct. Sas pas 9.75b 

Sales: 880,000 Ibs. 

Open interest at close, Tues., 
Mar. 15: Mar., 19; May, 199; July, 
164; Sept., 107; and Oct., 23 lots. 


THURSDAY, MARCH 17, 1960 
Mar. 8.82 8.82 8.80 8.82 
May 9.15 9.15 9.07 9.07 
July 9.40 9.45 9.35 9.35 
Sept. ... “FS 9.67b 
Oct. YF wae 9.75b 

Sales: 2,000,000. Ibs. 

Open interest at close, Wed., 
Mar. 16: Mar., 18; May, 200; July, 
165; Sept., 107; and Oct., 23 lots. 


44 


(Loose contract basis) 
FRIDAY, MARCH 11, 1960 


Open High Low Close 


Mar. ekik sod arare eas 7.50b- .63a 
May T_T ee: 
July weary eet ae Ue 


Sept. 8.25 8.25 8.25 8.25 
Sales: 240,000 Ibs. 
Open interest at close, Thurs., 


Mar. 10: July, 1; and Sept., 50 
lots. 


MONDAY, MARCH 14, 1960 


Mar. note bse siete 7.50b- .63a 
May si0 eee ona |) eee 
July eau eure aie 7.92b-8.20a 
i Se err ee ae | 


Sales: none. 


Open interest at close, Fri., Mar. 
11: July, 1; and Sept., 54 lots. 


TUESDAY, MARCH 15, 1960 


Mar. ek aa ees 7.50b- .63a 
May oo aese Ree 
July ee pas — 8.00b- .20a 


Sept. 8.35 8.35 8.35 8.35 
Sales: 120,000 Ibs. 


Open interest at close. Mon., 
Mar. 14: July, 1; and Sept. 54 lots. 


WEDNESDAY, MARCH 16, 1960 


Mar. ase eae awe 7.50b- .63a 
May ose e6e coe een ee 
July ee Tae ee. ee 


Sept. 8.40 8.40 840 8.40 
Sales: 120,000 Ibs. 


Open interest at close, Tues., 
Mar. 15: July, 1; and Sept., 54 lots. 


THURSDAY, MARCH 17, 1960 


Mar. ses bes eee 7.60b- .75a 
May fee) ieee = edee ss 
July jas San sie 8.10b- .30a 
Sept. ... se. ... 8.47b- .60a 


Sales: none. 


Open interest at close, Wed., 
Mar. 16: July, 1; and Sept., 52 lots. 





MARGINS ON LIGHT HOGS BETTER THIS WEEK 

(Chicago costs, credits and realizations for Monday and Tuesday) 
Shifts in pork prices in their relationship to live hog 
costs presented an irregular pattern in cutout margins 
this week. Changes, while insignificant, tended to favor 
the lightweight porkers the most. The sharper rise in 
the market on the two heavier classes tended to nullify 
the small markups scored on the meat from such hogs, 


—180-220 lbs.—-  —220-240 Ibs.— —240-270 Ibs.— 


Value 





per percwt. per 
ewt. fin. ewt. 


Value Value 


) aaa. 
percwt. per per cwt, 
fin. cwt. fin, 


alive yield alive yield alive yield 


eT SC EEETTTT OTL $11.95 $17.05 $11.36 $15.83 $10.92 $15.20 
Wat cuts, tard. ...osses, oan 5.48 3.99 5.62 3.63 5.02 
Ribs, trimms., etc. ..... 1.89 2.71 ave 2.47 1.58 2.20 
Cost of BOGS .... cece 15.31 15.66 15.47 
Condemnation loss .... .07 .07 07 
Handling, overhead ... 2.31 2.10 1.89 
TOTAL COST ....c0e . 17.69 25.27 17.83 24.93 17.43 24.20 
TOTAL VALUE ...... 17.67 25.24 17.12 23.93 16.13 22.42 
Cutting margin .... —.02 —.03 —71 —1.00 —1.30 —1,.7%8 
Margin last week ... —.14 —.20 —.63 —89 —1.28 —1.7%6 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Mar. 1 Mar. 15 Mar. 15 
TEM. GOTROMB «a5 3.0 vce 13.50 @ 16.00 15.00 @ 16.00 13.50 @ 16.00 
50-lbs. cartons & cans .. 12.00@14.00 13.00 @ 15.00 None quoted 
TENGE Wscuewwas vase c ea ss 11.00@12.50 12.50 @ 14.50 10.50 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, March 16, 1960 
Refined lard, drums, f.o.b. 


CD. A csactscancegeens $11.25 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... - 11.75 
Kettle rendered, 50-lb. tins, 

f.0.b. Chicago ........... - 12.75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ... 12.25 
TANG <a 'sinicn 5.0 0:0 ci0's0% 12.00 
Neutral, drums, f.o.b. 

CRICRSO ccccccccesscvcve -. 13.25 
Standard shortening, 

& S. del.) ..... Jecos 17.98 


Hydrogenated shortening, 
North & South, drums .. 17.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Mar. 11 ... 8.65n 7.62 10.00n 
Mar. 14 ... 8.70n 7.62b 10.00n 
Mar. 15 ... 8.75n 7.62b 10.00n 
Mar. 16 ... 8.80n 7.75 10.25n 
10.25n 


Mar. 17 ... 8.80n 7.75 


Note: add %c to all prices end- 
ing in 2 or 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Mar. 12, 1960 was 13.5, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 12.9 ratio for the pre- 
ceding week and 133 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.138, $1.126 and 
$1.198 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, March 16, 1960 
Crude cottonseed oil, f.0.b. 


NE Siew eus ose ceues 9b 

Southeast .......... 9¥n 

, | Res ee 9144 @ 9%n 
Corn oil in tanks, 

Sy TR, ook her s'd 13%n 
Soybean oil, 

f.0.b. Decatur ...... 75,@ 7%4n 
Coconut oil, f.o.b. 

Pacific Coast ....... 16% 
Peanut oil, 

Wiis MMNLIE < 5056, 6 tsexe: 14n 
Cottonseed foots: 

Midwest, West Coast 1% 
WS edn diccenacupic 1 
Soybean foots, midwest 1% 
OLEOMARGARINE 


Wednesday, March 16, 1960 
White domestic vegetable, 


SO-Ih. CartOmS ......sc80e8 22% 
Yellow quarters, 

90-Ib. cartons ..........00 24% 
Milk churned pastry, 

750-Ib. lots, 30’s ......... 2314 


Water churned pastry, 
750-Ib. lots, 30’s ........ 


Bakers, steel drums, tons .. 16% 
OLEO OILS 
Prime oleo stearine, bags 
or slack barrels ........ ps 


Extra oleo oil (drums) ... 
Prime oleo oil (drums) iaigem 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Mar. 11—Mar., 11.35b-39a; May; 
11.61; July, 11.72; Sept., 11.69-68; 
Oct., 11.59; Dec., 11.56; Mat» 
11.60b; May, 11.60b; and July, 
11.65b. 

Mar. 14—Mar., 11.45b 48a; May, 
11.65b-66a; July, 11.78; Sept» 
11.74b-75a; Oct., 11.67-56; Det 
11.63; Mar., 11.75b; May, 11.75b 
77a; and July, 11.77b-85a. 

Mar. 15—Mar., 11.45-48; May, 
11.64-65; July, 11.77; Sept., 11.75 
Oct., 11.62; Dec., 11.58b-60a; Mats 
11, 65b-75a; May, 11.65b; and July, 
11.65b. 

Mar. 16—May, 11.58; Juty, 11.690 
71a; Sept., 11.62b-66a; Q+t., 11.58 
Dec., 11.54b-57a; Mar., 11 63b; May 
11. 64b; and July, 11.64b 

Mar. 17— May, 11.57-56; July 
11.68; Sept., 11.60b-62a; Oct., 11. 
Dec. 11.54; Mar., 11.58b-65a; May, 
11.58b-; and July, 11.58b. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, March 16, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk 5.25n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Low test 5.75n 
Med. test 5.50n 
High test 5.25n 





PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $75.00@ 82.50 


50% meat, bone scraps, bulk .. 72.50@ 75.00 
60% digester, tankage, bagged .. 77.50@ 85.00 
60% digester, tankage, bulk .. 75.00@ 77.50 


80% blood meal, bagged ...... 100.00 @ 120.00 
Steam bone meal, 50-lb. bags 


(specially prepared) .......... 102.50 
60% steam bone meal, bagged .. 90.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia $6.75 
DRY RENDERED TANKAGE 
Low test, per unit prot. ...... 1.40n 
Medium test, per unit prot. ... 1.35n 
High test, per unit prot. ...... 1.25n 


GELATINE AND GLUE STOCKS 


Bone stock, (gelatine), ton ‘ 14.50 
Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
BE OO Seeds ncceséc cee 3.25@ 7.50 


Pigskins (gelatine), lb. ........ 
Pigskins (rendering) piece ...... 


ANIMAL HAIR 
Winter coil, dried, 


65% 
742@ 12% 


caf. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@ 3% 
Winter processed (Nov.-Mar.) 

ME ES balewitivare-o's.¥ alere-ccaceate none qtd. 


*Del. midwest, jtdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, March 16, 1960 








Decided firmness was evident in 
the inedible tallow and grease mar- 
ket late last week, as offers were 
scarce. Choice white grease, all hog, 
sold at 65c, c.a.f. New York, and the 
same price was bid for additional 
stock. Bleachable fancy tallow was 
bid at 5%@6%c, New York, and 
price depended on quality of mate- 
rial. Indications of 6%4c, c.af. East 
were also heard on high titre stock. 
Some choice white grease, all hog, 
sold at 6%4c, c.a.f. Avondale, La. 

Bleachable fancy tallow sold at 
514¢, special tallow at 4%c and yel- 
low grease at 444@4%c, all ca. 
Chicago. Prime tallow traded at 5%4c, 
and additional tanks of special tal- 
low at 4%c, c.a.f. Chicago. 

Scarcity of offers at the start of 
the new week kept the market in a 
strong position, and some material 
changed hands at higher price levels. 
Bleachable fancy tallow sold at 554@ 
534c, prime tallow at 5144@5%c, spe- 
cial tallow at 5c and yellow grease 


at 4%c, all c.af. Chicago. B-white 
grease also traded at 5c, c.a.f. Chica- 
go. Choice white grease, all hog, sold 
at 634c, c.a.f. New York, and at 65c, 
c.af. Avondale. 

Choice white grease sold at 5%4c, 
delivered Chicago. Off-yellow grease 
sold at 45%c, c.a.f. Chicago. Original 
fancy tallow was reported at 6%c, 
c.a.f. New York. Yellow grease was 
bid at 542@5%c, c.a.f. East, and spe- 
cial tallow at 534c. Edible tallow sold 
at 734c, c.af. Chicago, and Chicago 
basis, and some sold at 7%%c, f.o.b. 
Denver. Edible tallow was also bid 
at 744@7%c, f.o.b. River points. 

The inedible market maintained its 
strong undertone at midweek, and 
some stock sold at higher prices. 
Bleachable fancy tallow traded at 
534c, No. 1 tallow at 4%c and yellow 
grease at 43%4@4%c, c.a.f. Chicago. 
Special tallow sold at 5c, c.a.f. Chi- 
cago. Bleachable fancy tallow was 
bid at 64%@6%4c, c.af. New York, 
the outside price on hard body stock. 
Choice white grease, all hog, met 
inquiry at 63%4c, New York, with of- 
fers at 7c. 

Edible tallow was bid at 7c, f.o.b. 
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River points, and it was reported 
that some edible tallow changed 
hands at 7%c, c.af. Chicago and 
Chicago basis. Special tallow was bid 
at 53%4.@5%c, and yellow grease at 
5%4@5%e, c.af. New York. Edible 
tallow was available at 7%c, f.o.b. 
Denver, with bids at 74gc, the last 
reported sale price. Additional move- 
ment of inedibles was recorded later. 
House grease sold at 414c, off-special 
tallow at 5c, yellow grease at 4%c, 
regular special tallow at 5¥%4c and 
prime tallow at 5c, all c.af. Chi- 
cago. A few tanks of edible tallow 
sold at 7c, f.o.b. Denver. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%sc, f.0.b. River, 
and 7%c, Chicago basis; wriginal 
fancy tallow, 6c; bleachable fancy 
tallow, 5%4c; prime tallow, 5c; spe- 
cial tallow, 544@5%4c; No. 1 tallow, 
4%%c; and No. 2 tallow, 4c. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
5%4c; B-white grease, 54%c; yellow 
grease, 4%c; and house grease, 4c. 


EASTERN BY-PRODUCTS 


New York, March 16, 1960 

Dried blood was quoted today at 
$4.25@4.50 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $4.50@4.75 per unit of ammonia 
and dry rendered tankage was 
priced at $1.20@1.25 per protein unit. 


Changes Made in Loose 
Lard Futures Contract 

Members of the Chicago Board of 
Trade recently adopted some pro- 
posed changes in the loose lard 
futures contract, it was announced 
by Robert C. Liebenow, president 
of the exchange. 

The most important changes, ac- 
cording to Don Lynch, manager of 
the loose lard department, are: 1) 
a change in the freight basis to 
“caf.” from the present “adjusted” 
Chicago to New York basis; 2) de- 
livery by means of demand certifi- 
cates in addition to delivery by ship- 
ping certificates; 3) no trading in the 
last 10 business days of the current 
delivery month, and 4) last delivery 
day will be the fifth business day 
preceding the last business day of 
the delivery month, instead of per- 
mitting delivery up to and including 
the last business day. 

Trading in the new lard contract 
began on February 10, in futures 
contracts maturing in May, 1960 and 
subsequent delivery months. 

The changes in the loose lard con- 
tract were proposed and adopted, 
Lynch says, “because they will en- 
able the contract to furnish an im- 
proved hedging medium for produc- 
ers and refiners of bulk lard.” 
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CHICAGO HIDES 


Wednesday, March 16, 1960 











BIG PACKER HIDES: The big 
packer hide market was active last 
week, with steady prices the rule. 
Volume was estimated at over 100,- 
000 pieces, with dealers, exporters 
and domestic tanners buying. 

Light native cows were fairly 
active, as St. Paul types sold at 19c, 
Milwaukee’s at 1944c and River’s at 
20c. Also some St. Joseph stock 
brought 21%4c, all February-March 
takeoff. Kansas City 30/45-lb. light 
native cooler cows, March produc- 
tion, sold at 3lc. A few River native 
bulls also sold steady at 11%4c, and 
some brands Ic less. 

As the new week opened, most 
selections were in demand at firm 
prices. Packers were accumulating 
stocks, with no action reported up 
to the close of the day. On Tuesday, 
about 20,000 hides sold at Yc ad- 
vances. Heavy native steers brought 
13144@14c, heavy native cows, 154@ 
16c; branded steers, 12c; and butts 
and Colorados, 11%c. Denver and 
Austin branded cows sold at 14c and 
some Oklahoma City stock at 15c. 

SMALL PACKER AND COUN- 
TRY HIDES: With advances regis- 
tered in the big packer market, a 
somewhat firmer undertone pre- 
vailed in small packer and country 
hides. Midwestern small packer 
50/52-lb. average allweights were 
quoted at 1742@18c, while 60/62’s 
were pegged at 1342@14c nominal. 
Locker-butcher 52/54’s sold at 14%c, 
on midwestern production stock. 
The 50/52’s were pegged at 1444@ 
15c at midweek. Straight 50/52 ren- 
derers were quoted at 13@13%c 
nominal, and No. 3’s at 1144c nom- 
inal. Good to choice Northern horse- 
hides were steady at 10.50@11.00, 
with some extra choice types held 
slightly higher. Ordinary lots were 
slow at 8.50@9.00, depending on 
amount of renderers included. 

CALFSKINS AND KIPSKINS: 
Late last week, several thousand 
River big packer kips sold down to 
4214c and some Nashville production 
moved at 45c. A few River and 
Northern overweights also sold lower 
at 37c, with carlots of Northerns 
quoted at 38@39c nominal. No trad- 
ing was reported in big packer calf- 
skins. Last sales of Northern lights 
were at 55c and on heavies at 56c. 
Big packer regular slunks were nom- 
inal at 2.00. Small packer allweight 
calf was quoted at 42@45c, and all- 
weight kips were pegged at 35@38c, 
with action limited. Allweight coun- 
try calfskins ranged from 27@29c 
and allweight kips at 23@25c. 

SHEEPSKINS: Shearlings con- 


tinued to move well at mostly steady 
prices, with Southwestern’s in best 
demand of late. Northern-River pro- 
duction sold at 1.75@2.10, and South- 
western’s at 2.25. Northern-River 
No. 2’s were firm at 1.50@1.60, with 
the outside price on Southwesterns, 
No. 3’s were slow and steady at .65@ 
.15. Southwestern fall clips brought 
3.00 and Northern-Rivers, 2.65@2.85, 
Midwest wool pelts sold readily at 
3.45@3.60. Some Eastern stock re- 
cently sold up to 3.80. Full wool dry 
pelts were nominal at .25. Pickled 
skins were weak, but it was believed 
the strong Australian and New Zea- 
land markets may firm our prices 
somewhat. Lambs moved at 10.00@ 
11.00 and sheep at 12.50@13.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Mar. 16, 1960 1959 

Let. native steers .. 24%n 27 @27%n 
Hvy. nat. steers ....134%2@14 17% @18 
Ex. Igt. nat. steers .. 23n 30 @30%n 
Butt-brand. steers .. 12 15% 
Colorado steers ..... 11% 14% 
Hvy. Texas steers .. 12n 15n 
Light Texas steers .. 184an 
Ex. lgt. Texas steers 21n 28n 
Heavy native cows ..15142@16 20% @21n 
Light nat. cows ....19 @20n 26 @28 
Branded cows ...... 13% @15 19 @20%n 
Native bulls ........ 11¥%¥@12%n 134%@14n 
Branded bulls ...... WY@ll%~n 12%@13n 
Calfskins: 

Northerns, 10/15 lbs. 56n 67on 

10 lbs./down ..... 55n 75n 
Kips, Northern native, 

TBARS Ths. ceeesee. 42l4on 53n 

SMALL PACKER HIDES 

STEERS AND COWS: 
60/62-lb. avg. ...... 13% @14n 19 @19%n 
50/52-lb. avg. ...... 17% @18n 21 @22n 


% 
SMALL PACKER SKINS 

Calfskins, all wts. ..42 @45n 50 @52n 
Kipskins, all wts. ..35 @38n 40 @4in 
SHEEPSKINS 

Packer shearlings: 
oS ia eawe tes 1.75@ 2.10 1.00@ 1.4 
1 Sg? SP arene 1.50@ 1.60 55@ .60 
FO PE oc cacaees -25n -16n 
Horsehides, untrim. 10.50@11.00n 10.00@10.50n 
Horsehides, trim. 10.00@10.50n 9.00@ 9.75n 


N. Y. HIDE FUTURES 


Friday, March 11, 1960 
Open High Low Close 


Apr. ... 19.38 19.40 19.30 19.37 -40 
July ... 18.76 18.89 18.76 18.89 
Oct. ... 18.55 18.60 18.55 18.62b- .70a 
Jan. ... 18.00b wtb malas 18.20b 
Apr. ... 17.50b tas wees 17.70b 
Sales: 85 lots. 
Monday, March 14, 1960 
Apr. ... 19.30b 19.75 19.40 19.71 
July ... 18.90 19.25 18.87 19.20b- .30a 
Oct. ... 18.69 19.00 18.69 18.94b- .95a 
Jan. ... 18.10b ry: aise 18.50b- .75a 
Apr. ... 17.60b 18.00b 
Sales: 98 lots. 
Tuesday, March 15, 1960 
Age. ... 20.00 19.80 19.90 
July ... 19.30 19.55 19.30 19.47 
Oct. ... 18.90b 19.21 19.17 19.17 
Jan. ... 18.50b ocke wale 18.70b- .75a 
Apr. ... 18.00b eons aves 18.20b 
Sales: 71 lots. 
Wednesday, March 16, 1960 
Apr. ... 19.75b 20.00 19.93 19.95 
July ... 19.35b 19.63 19.49 19.63 
Oct. ... 19.01b 19.36 19.25 19.36 
Jan. ... 18.50b 18.75 18.75 18.85 -19.00a 
Apr. ... 18.00b Sees wesc 18.35b 
Sales: 62 lots. 
Thursday, March 17, 1960 
Apr. ... 19.90b 20.25 20.00 20.15- 18 
July ... 19.70 19.95 19.70 19.90 
Oct. ... 19.30b 19.68 19.45 19.60 
Jan, ... 18.80b 19.00 19.00 19.20b 
Apr. ... 18.40b vows coos 18.70b 
Sales: 56 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Snow, Adverse Weather Conditions Increase 
Costs And Shrink In Western Range Livestock 


Heavy snow and extreme cold during the last half of 
February have further increased wintering costs and 
caused a contra-seasonal drink in range livestock in 
the 17 western states, according to the Agricultural 
Marketing Service. 

Record livestock numbers and high-priced roughage, 
with only average grazing conditions, have pushed win- 
tering costs to the highest level in recent years. Winter 
death losses for the region have not been excessive, 
but losses of early calves and lambs in the central and 
southern plains have been above average. 

Cattle shrink in the central and southern plains, from 
Kansas south to the U. S.-Mexican border, has been the 
heaviest in 30 years. 

Condition of sheep and lambs is above average in 
only three states—Wyoming, Texas and Arizona. Losses 
of early lambs have not been heavy except in a few 
local areas on the plains. 


California Amends Regulations To Permit 
Entry Of Slaughter Cattle Coming From Oregon 


The State of California has amended its regulations 
to permit cattle for slaughter to be admitted from Ore- 
gon without treatment for scabies. The action was taken 
by Governor Edmund G. Brown at the request of State 
Director of Agriculture William E. Warne. 

The ban against entry of Oregon cattle was placed 
by California on February 2 when it was learned that 
scabies had been diagnosed among cattle in a herd 
near Baker, Ore. 

Effective immediately, cattle from Oregon destined 
for immediate slaughter in California will be allowed 
into the state without scabies treatment, provided a 
permit is obtained by the cattle shipper from the Bu- 
reau of Livestock Disease Control, a certificate of good 
health accompanies the shipment, and the cattle are 
slaughtered within ten days of their arrival. 


Confirm First Sales Of New Crop Lambs In Calif. 

Country trading on new crop lambs has opened in a 
limited way in California, setting a price pattern on 
stock in marketable finish or approaching such a condi- 
tion. The first two transactions confirmed on March 1 
in San Joaquin valley involved four loads of about 
95 to 100-Ib. weights at $23 per cwt. 


SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in February 1960-59; numbers, costs 
and percentages are shown below as follows: 
Steers, iombanig e's 


—Number of head— ct. of total Av. price, cwt. 

Feb. Feb. Feb. Feb. Feb. Feb. 

Grade 1960 1959 1960 1959 1960 1959 
rime ..... 17,272 12,310 4.7 4.2 $28.39 $30.51 
Choice 172,842 115,400 47.0 39.7 26.18 27.30 
., Sees 150,912 138,128 41.0 47.6 24.25 25.49 
Standard 23,371 20,848 6.3 7.2 21.16 23.87 
‘om’1. 1 423 ol wk 21.22 23.99 
Utility 3,409 3,404 9 1.2 18.20 21.78 
All grades 368,003 290,513 25.16 26.32 

Heifers, February 1960-59 

ee 1,941 890 1.5 1.0 27.48 28.76 
Choice .... 51,487 31,922 41.1 33.9 25.81 26.92 
ree 59,769 50,580 47.7 53.7 23.82 25.21 
Standard .. 10,464 8,767 8.4 9.3 20.33 23.12 
Utility 1,626 1,970 1.3 2.1 17.42 20.84 
All grades 125,287 94,129 24.38 25.58 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
March 8 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
































N.Y. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
eg ee & GILTS: 
U.S. 
160-200 $14.75-16.25 $15.50-16.75 
200-220 16.00-16.25 $16.75-17.00 16.50-16.75 
220-240 15.85-16.15 16.75-17.00 16.50-16.75 
U.S. No. 2: 
180-200 oe 14.75-16.15 ir 75-16.50 
200-220 15.90-16.15 16.50-16.60 16.00-16.50 
220-240 15.75-16.00 16.50-16.60 16.00-16.50 
240-270 .... 15.50-15.85 16.00-16.50 
U.S No 3: 
200-220 oa: 25-15.65 15.40-15.50 15.50-15.75 
220-240 -. 15.25-15.65 15.40-15.50 16.10-16.25 -—————  15.50-15.75 
240-270 -++ 14.75-15.50 15.25-15.60 15.75-16.25 15.75-16.00 15.50-15.75 
270-300 = .... 14.25-15.00 15.00-15.35 15.25-15.75 15.25-15.75 15.25-15.50 
U.S. No. 1-2: 
180-200 .... 15.75-16.10 14.75-16.25 15.75-16.50 15.25-16.50 15.50-16.50 
200-220 = .... 15.75-16.10 15.90-16.25 16.50-16.75 16.50-17.00 16.00-16.50 
220-240 .... 15.75-16.10 15.75-16.10 16.50-16.75 16.50-17.00 16.00-16.50 
U.S. No. 2-3: 
200-220 .... 15.25-15.75 15.65-15.90 16.25-16.50 16.25-16.75 15.75-16.00 
220-240 =.... 15.25-15.75 15.60-15.85 16.25-16.50 16.25-16.75 15.75-16.00 
240-270 = .... 14.75-15.50 15.40-15.75 16.00-16.50 15.75-16.25 15.50-15.75 
270-300 = .... 14.50-15.25  15.10-15.50 15.50-16.00 15.25-16.00 15.25-15.50 
U.S. No. 1-2-3: 
180-200 .... 15.50-16.00 14.75-16.00 15.75-16.50 14.75-16.25 15.25-16.00 
200-220 .-.» 15.50-16.00 15.85-16.00 16.25-16.50 16.25-26.75 15.75-16.00 
220-240 .++ 15.35-16.00 15.75-16.00 16.25-16.50 16.25-16.75 15.75-16.00 
240-270 - 14.75-15.75 15.50-15.85 16.00-16.50 15.75-16.75 15.75-16.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 13.75-14.00 
270-330 .. 13.75-14.00 15.00-15.50 14.75-15.00 
00 - 13.50-14.00 13.75-14.25 14.50-14.75 14.50-15.00 14.50-15.00 
400-550 - 13.50-13.75 13.25-14.00 14.00-14.50 14.00-14.75 14.00-14.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .. 30.00-31.50 28.75-30.50 28.75-30.00 
1100-1300 ... 30.50-32.00 28.75-30.50 28.50-30.00 
1300-1500 29.50-32.00 28.25-30.00 28.00-29.50 
Choice: 
700-900 ..+ 26.00-29.00 26.50-30.00 26.25-28.75 26.00-28.50 
900-1100 .. 26.50-29.00 27.00-30.25 26.75-28.75 26.25-28.75 26.50-29.50 
1100-1300 .. 26.75-29.00 26.75-30.50 26.25-28.75 26.00-28.75 26.50-29.50 
1300-1500 - 26.00-28.50 26.25-30.00 26.00-28.75 25.50-28.75 26.00-29.00 
Good: 
700-900 «++ 23.00-26.75 24.00-27.00 23.00-26.75 22.75-26.25 24.00-26.50 
900-1100 ... 23.50-26.75 23.50-27.00 23.00-26.75 22.50-26.25 24.00-26.50 
1100-1300 .. 23.50-26.75 23.00-26.75 22.50-26.75 22.00-26.25 23.50-26.50 
Standard, 
all wts. .. 21.00-23.50 20.50-24.00 20.00-23.00 19.00-22.75 19.50-24.00 
Utility, 
all wts. .. 18.50-21.00 19.00-20.50 18.50-20.00 18.00-19.50 17.00-19.50 
HEIFERS: 
Prime 
900-1100 28.25-28.50 27.50-28.00 27.50-28.25 
Choice 
700-900 ... 25.25-27.75 26.00-28.50 25.75-27.50 25.75-27.50 25.00-27.00 
900-1100 . 24.75-27.75 25.75-28.50 25.75-27.50 25.50-27.50 25.00-27.00 
Good: 
600-800 .. 23.00-25.25 23.50-26.00 21.50-25.75 21.50-25.75 23.50-25.00 
800-1000 « 22.00-25.00 23.00-26.00 21.50-25.75 21.50-25.75 23.50-25.50 
Standard, 
all wts. .. 18.50-23.00 20.00-23.00 18.50-21.50 18.50-21.50 18.50-23.50 
Utility, 
all wts. .. 17.50-19.00 17.50-20.00 17.50-18.50 17.50-18.50 16.50-18.50 
COWS, All weights: 
Commercial 17.50-19.00 17.25-19.50 17.75-19.00 17.50-18.50 18.00-18.50 
Utility ..... 17.00-18.00 16.50-18.50 16.75-18.25 16.00-17.50 17.00-18.00 
Cutter ..... 15.50-17.50 15.75-18.00 15.75-17.00 14.50-16.00 16.00-17.00 
Canner 13.50-16.00 14.50-15.75 15.00-16.00 13.50-14.75 15.00-16.00 
BULLS (Yrls., Excl.) All Weights: 
Commercial 19.50-21.75 22.25-23.25 21.00-22.00 19.00-21.50 19.50-21.00 
Utility ..... 18.00-20.00 21.50-23.00 20.50-22.00 18.50-21.50 19.00-22.00 
Cutter ..... 16.50-18.50 19.50-21.50 19.00-20.50 17.00-18.50 19.00-21.50 
VEALERS, All Weights: 
Ch. & pr. .. 30.00-37.00 34.00 28.00 33.00-36.00 
Std. & gd. . 21.00-30.00 23.00-32.00 19.00-26.00 19.00-33.00 
CALVES (500 Tbs., down): 
Choice ..... (00-28. 00 23.00-25.00 
Std. & gd. . 17.00-26.00 18.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs., down): 
vines .00-24.00 22.75-23.50 22.75-23.50 23.00-23.50 23.25-23.50 
Choice ..... 21.00-23.25 22.25-23.00 22.00-23.00 21.75-23.00 22.50-23.25 
Goo canene 20.00-21.25 21.50-22.00 21.50-22.00 20.50-21.75 22.00-22.50 
LAMBS Ibs., down) (Shorn): 
Prime . ——— = 21.25-21.75 21.75-22.25 20.75-21.75 
Choice ..... 20.50-21.25 20.75-22.00 20.25-21.25 
are 20.00-20.50 20.00-20.75 
EWES: 
Gd. & ch. 7.00- 8.00 7.00- 8.50 5.50- 7.00 5.50- 8.50  6.00- 7.50 
Cull & util. 5.00- 7.25 6.00- 7.00 3.50-5.50 4.75- 5.75  4.00- 6.00 





CORN BELT DIRECT 
TRADING 


Des Moines, Mar. 16— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTS: | (Cwt.) 


U.S. No. 1, 200-220 $15.75@16.50 
U.S. No. 1, 220-240 15.50@16.35 
U.S. No. 2, 200-220 15.50@16.25 
U.S. No. 2, 220-240 15.25@16.10 
U.S. No. 2, 240-270 14.75@15.80 
U.S. No. 3, 200-220 15.35@16.00 
U.S. No. 3, 220-240 15.05@15.90 
U.S. No. 3, 240-270 14.60@15.65 
U.S. No. 3, 270-300 14.15@15.20 
U.S. No. 2-3, 270-300 14.30@15.25 
U.S. No. 1-3, 180-200 14.50@16.00 
U.S. No. 1-3, 200-220 15.50@ 16.15 
U.S. No. 1-3, 220-240 15.25@16.00 
U.S. No. 1-3, 240-270 14.75@15.70 
SOWS: 
U.S. No. 1-3, 270-330 14.00@15.40 
_ No. 1-3, 330-400 13.50@ 14.90 


No. 1-3, 400-550 12.50@ 14.40 
Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Mar. 10 72,000 57,000 81,000 
Mar. 11 54,500 38,000 55,000 
Mar. 12 29,000 39,000 30,000 
Mar. 14 78,000 79,000 70,000 
Mar. 15 80,000 74,000 85,000 
Mar. 16 


50,000 48,500 52,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Mar. 15 


were as follows: 
CATTLE: 


Cwt. 
Steers, choice ..... $25.50 @ 28.25 
Steers, good ...... 24.00 @ 25.50 
Heifers, gd. & ch. .. 24.00@27.50 
Cows, utility ...... 17.00 @ 18.25 


Cows, can. & cut. .. 14.00@17.00 

Bulls, util. & com’l. none qtd. 
VEALERS: 

Good & choice .... 

Calves, gd. & ch. .. 
BARROWS & GILTS: 


none qtd. 
none qtd. 


U.S. No. 3, 220/240 16.00@16.25 
U.S. No. 3, 240/270 15.75@16.00 
U.S. No. 3, 270/300 none qtd. 
U.S. No. 1-2, 180/200 none qatd. 
U.S. No. 1-2, 200/220 16.35@16.75 
U.S. No. 1-2, 220/240 16.25@16.65 
U.S. No. 2-3, 200/220 16.00@ 16.25 
U.S. No. 2-3, 220/240 16.00@ 16.25 
U.S. No. 2-3, 240/270 15.75 @ 16.25 
U.S. No. 2-3, 270/300 none qtd. 
U.S. No. 1-3, 180/200 none qtd. 
U.S. No. 1-3, 200/220 15.00@ 16.35 
U.S. No. 1-3, 220/240 16.00@16.35 
U.S. No. 1-3, 240/270 15.75@ 16.25 
SOWS, U.S. No. 1-3 
270/330 Ibs. ........ 14.25 @ 14.75 
330/400 Ibs. ........ 14.00 @ 14.25 
400/550 Ibs. ........ 14.00 @ 14.25 
LAMBS: 


Ch. & pr. (wooled) 22.00@22.75 
Gd. & ch. (shorn) .. 20.00 


LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Mar. 15 
were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@26.75 
Steers, std. & gd. .. 20.00@24.00 
Heifers, gd. & ch. .. 22.50@26.00 
Cows, util. & com’l. 16.00@18.50 
Cows, can. & cut. .. 14.00@16.00 
Bulls, utility ...... 19.50 @ 21.00 

BARROWS & GILTS: 

U.S. No. 1-2, 200/235 17.25@17.55 

U.S. No. 1-3, 190/240 17.00@17.25 


U.S. No. 2-3, 220/265 16.30@16.75 
SOWS, U.S. No. 1-3: 


300 Ibs., No. 1-2 ... 15.00 

300/500 Ibs. ........ 12.75@14.75 
LAMBS: 

Ch. & pr. (wooled) . 22. wee 

Ch. & pr. springs ... 3.00 
48 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Mar. 15 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.50 @ 28.00 
Steers, good ...... 24.00 @ 26.50 


Heifers, gd. & ch. . 23.50@26.75 

Cows, util. & com’l. 16.00@18.50 

Cows, can. & cut. .. 14.50@17.25 

Bulls, util. & com’l. 19.00@21.50 
VEALERS: 


Choice & prime .... none qtd. 
Good & choice . 32.50@36.00 
Stand. & good - 26.00@33.00 


BARROWS & GILTS: 
U.S. No. 1, 200/220 16.10@16.25 
U.S. No. 3, 200/220 15.35@15.50 
U.S. No. 3, 220/240 15.35@15.50 
U.S. No. 3, 240/270 15.00@15.25 
U.S. No. 3, 270/300 14.75@15.25 
U.S. No. 1-2, 180/200 15.75@16.10 
U.S. No. 1-2, 200/220 16.00@ 16.25 

No. 1-2, 220/240 15.75 @16.25 

No. 2-3, 200/220 15.50@15.75 

No. 2-3, 220/240 15.50@15.75 

No. 2-3, 240/270 15.00@15.50 

2-3, 270/300 15.00@15.25 

1-3, 180/200 15.50@ 16.00 

1-3, 200/220 15.50@ 16.00 

- 1-3, 220/240 15.50@15.85 

No. 1-3, 240/270 15.25@15.75 
SOwWS, U.S. No. 1-3: 


ecacacacs 
GOPPDRRADD 
Zz 
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270/330 Ibs. «+++ 14,00@14.25 

330/400 Ibs. ... - 13.50@14.00 

400/550 Ibs. 13.25 @ 13.75 
LAMBS: 


Ch. & pr. (wooled) 22.00@23.00 
Gd. & ch. (wooled) 20.00@22.50 


LIVESTOCK PRICES 
AT KANSAS CITY 


Livestock prices at Kan- 
sas City, Tuesday, Mar. 15 
were as follows: 


CATTLE: wt. 
Steers, choice - -$25.75 @ 29.00 
Steers, good ...... 24.00 @ 26.25 


Steers, util. & std. 18.00@24.25 
Heifers, choice - 25.25@28.00 
Heifers, good ...... 23.50 @ 25.50 
Cows, util. & com’l. 16.00@19.00 
Cows, can. & cut. .. 13.50@16.50 
Bulls, util. & com’l. 20.00@21.50 
Vealers. gd. & ch. 26.00@31.00 
a egy & GILTS: 
S. No. 1-2, 180/200 16.00@16.75 
- No. 1-2, 200/220 16.50@16.65 
- No. 1-2, 220/240 16.50@16.65 
- No. 2-3, 200/220 16.25@16.50 
- No. 2-3, 220/240 16.25@16.50 
. No. 2-3, 240/270 16.00@16.50 
. No. 2-3, 270/300 15.50@16.00 
- No. 1-3, 180/200 16.00@16.50 
. No. 1-3, 200/220 16.35@16.65 
. No. 1-3, 220/240 16.35@16.65 
No. 1-3, 240/270 16.25@16.50 
Sows, U.S. No. 1-3: 


ac 
nin 


Scacacacas 
GLARRDDDDD 


ns emettls Ee 14.25 @ 14.50 

330/400 Ibs. ........ 14.00 @ 14.50 

400/550 Ibs. ........ 14.00 @ 14.50 
LAMBS: 

Choice (wooled) . 21.50@22.00 

Utility & good - 18.00@ 20.00 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Mar. 15 
were as follows: 


CATTLE: 


Cwt. 
Steers, gd. & ch. ..$24.50@28.50 


Steers, std. & gd. .. 22.00@24.50 
Heifers, ch. & pr. .. none qtd. 
Heifers, gd. & ch. . 23.50@25.50 


Cows. util. & com’l. 16.00@18.50 

Cows, can. & cut. .. 14.00@17.50 

Bulls, cutt. & util. 16.00@19.00 
VEALERS: 


CD once ng bh cincrale 35.00 @ 36.00 
Good & choice .. 30.00 @ 34.00 
Calves, std. & gd. . 21.00@26.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 16.00@16.25 
U.S. No. 1-2, 190/240 15.75@16.00 
U.S. No. 1-3, 190/240 15.50@16.00 
U.S. No. 2-3, 200/240 15.50@15.75 
SOWS, U.S. No. 2-3: 
400/600 Ibs. ........ 12.50 @12.75 
LAMBS: 
Ch. & pr. (wooled) 22.50@23.50 
Utility (wooled) .... 16.00@18.00 














WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
week ended March 12, 1960 (totals compared), as re. 
ported by the U. S. Department of Agriculture: 

City or Area Cattle Calves Hogs 


Sheep 
Boston, New York City area! .... 12,132 8,276 49,345 37,474 
Baltimore, Philadelphia ......... 7,780 2,695 





Cincy., Cleve., Detroit, Indpls. 17,040 3,307 137,805 x 
SPOS 15,907 6A87 32,309 2,367 
St. Paul-Wis. areas? ............ 27,261 22,822 113,496 12,536 
St. Louis area® ........ceececeees 10,474 1,204 84,961 4,072 
Sioux City-So. Dak. areat ....... BUAIO sc aee, 78,275 14,875 
Omaha area® .......-.cccsccecess 32,535 150 76,172 12,449 
Kansas City ....... Gs ewue Vee nes pte | eee 39,579 ences 
Iowa-So. Minnesota® ............ 27,563 9,080 277,361 27,1% 
Louisville, Evansville, Nashville 

Memphis ... 2. csc ccccccccvcses 5,496 2,614 64,502... 
Georgia-Florida-Alabama area’ . 6,899 2,505 30,575 ie 
St. Joseph, Wichita, Okla. City .. 18,747 1,150 45,545 7,767 
Ft. Worth, Dallas, San Antonio . 9,106 4,027 19,621 13,757 


Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. areas® .. 
Portland, Seattle, Spokane 
GRAND TOTALS ......... a 
Totals same week 1959 ....... 







260 18,354 28,931 
1,431 25,890 32,566 
13 17,360 3,748 
66,321 1,137,207 212,658 
65,713 1,250,924 228,99 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended March 5 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 

All wts. Gd. & Ch. ang ar fae | 

1960 1959 1960 1959 1960 959 1960 

Toronto ..... $21.50 $23.82 $36.00 $35.50 $18.00 sane $23.25 Pe 
Montreal .... 22.20 2440 31.55 30.55 18.40 24.05 18.00 18.25 
Winnipeg ... 20.33 23.17 32.17 31.02 16.25 21.50 18.50 18.50 
Calgary ..... 19.70 22.10 20.75 25.80 15.66 20.60 18.00 17.40 
Edmonton .. 19.50 21.50 27.80 29.50 15.85 20.70 17.60 18.30 
Lethbridge .. 19.35 21.75 eas 24.50 15.40 20.40 17.85 183 


Pr. Albert .. 19.30 21.00 26.75 27.50 14.50 20.50 16.60 16.50 

Moose Jaw . 19.25 21.75 21.25 27.25 14.50 20.50 cane oun 

Saskatoon ... 19.50 22.00 28.00 29.00 15.20 20.50 ecce 

Regina ...... 18.50 21.40 28.50 31.00 15.00 20.50 16.50 .... 
*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 

Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Do 

Ala.; and Jacksonville, Fla., week ended March 12: 


Cattle and calves Bs ( 


Week ended March 12 ..........--.-+eeees 
Week previous (six days) ...........+++5- 3,113 
Corresponding week last year 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended March 5, compared: 


Week Same Cattle Hogs 
ended week Week to 
Mar. 5 1959 date 201,700 312,400 
Previous 
CATTLE 
Western Canada 16,094 13,654 awa 301,000 
Eastern Canada 16,599 16,109 * 
TOG 1.335 32,693 29,763 1959 202,900 348,600 , 
HOGS 4 
Western Canada 50,254 83,089 NEW YORK RECEIPTS — 
Eeastern Canada 68,163 91,146 q E % 
Motels: orcs 118,417 174,235 Receipts of livestock a 
All hog carcasses : he 
graded ....... 130,061 185,162 Jersey City and 41st 
SHEEP New York market for 
Western Canada 2,851 3,659 y 
Eastern Canada 2,935 3,302 week ended March 12: 
Wotale svecss< 5,786 6,961 


Cattle Calves Hogs* Sheep 

Salable 93 36 none _ none 
Total, (incl. 

directs) 746 36 17,030 5,571 
Prev. wk.:— 

Salable 89 15 none none 
Total, (incl. 

directs) 1,725 15 17,039 7,007 


*Includes hogs at 3l1st Street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets week ended Mar. 11 
Cattle Calves Hogs Sheep 
Los Ang. 2,700 90 520 
N. P’tland 1,700 275 1,750 950 
Stockton 1,025 100 925 150 
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|  Fast-growing packer depends solely 
on Chicago for livestock 


KENNETH A. JOHNSON 


Lincoln Meat Company president, 
tells why he buys at Chicago 





pe ; *‘Salesmen at the Chicago Market play no favorites. Packer buyers have 
 ulaee, tae the opportunity to bid on all livestock.”’ Also, Mr. Johnson says, ‘‘Chicago’s 

location, in the heart of the nation’s livestock feeding area, assures a de- 
pendable source of supply of all weights, grades 
and classes. Furthermore, I know I get all the 
kets in weight I pay for because all cattle are weighed 
ad with Ff: on accurate scales—double checked by sealed 
electric recorders.” 











iywetaiie ‘ Additional advantages at Chicago for buyers: 


25 $20.00 ‘ e Closest major market to the important slaughter 
50 1850 B: centers of the East. 

60 180 fF e Fast rail and truck schedules—toll roads close 
by—assure you overnight delivery to the East. 


sheep 
sa. 
tam 
25, 
EIPTS 
ock at 


Ist sty 
for the 
12: 


zs* Sheep Walter Mander, head cattle buyer of Lincoln Meat Company, bids on a load of steers 


1e none 
30 5,571 


a CHICAGO STOCK YARDS 


pedi For livestock of all kinds—the buyers’ most dependable source of supply 
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“UNIFIED’’ FOR MILD FLAVOR—APPETIZING COLOR—SAFE, FAST CURING! 


Ham is the traditional Easter dish. In the parade of brands, 
the ham that leads is the ham that’s known for delicious, 
mild flavor. To gain that distinction, use a distinctive cure 
...use PRAGUE POWDER! It’s processed under Griffith’s 
exclusive patents.* This process does what dry-mixing fails 
to do—chemically “unites” all vital, curing ingredients in 
each PRAGUE POWDER crystal. “Unified’’ PRAGUE 
POWDER is, therefore, a balanced and controlled cure! 
That’s your best assurance of mild flavor, appetizing 
color, and fast curing with safety. Write for details, 


today. ; 
The 








' * U.S. Pat. Nos. 2668770—2668771—2770548—2770549— 
t 2770550—2770551 
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=< GRIFFITH 


CHICAGO 9, 1415 W. 37th ST. * UNION, N. J., 855 RAHWAY AVE. * LOS ANGELES 58, 4900 GIFFORD AVE. 


LABORATORIES 
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STATE AWARD of Merit of Wisconsin 
Restaurant Association is presented to 
Clarence J. Becker (left), president of 
Becker Meat & Provision Co., Mil- 
waukee, and past president of Na- 
tional Association of Hotel and Res- 
taurant Meat Purveyors, for outstand- 
ing contributions to Wisconsin food 
service industry. Making presentation 
at restaurant group's 27th annual 
convention in Milwaukee is Isaac 
(Shorty) Sader, Milwaukee restauran- 
teur and new association president. 





Pioneer H. Moffat Co. to 
Be Closed in San Francisco 


H. Moffat Co., pioneer San Fran- 
cisco meat packing firm, will discon- 
tinue business after nearly a cen- 
tury of operation, WitL1am H. Mor- 
FAT, president, has announced. The 
date for closing has been set tenta- 
tively for April 15. 

“I have acquired a substantial in- 
terest in the San Jose Meat Co. in 
San Jose,” Moffat said. “The San 
Jose Meat Co. will be under new 
management based on the principles 
established by the H. Moffat Co. 
over the past 10 decades.” 

The newly-acquired firm will con- 
tinue the distribution of ‘“Moffat’s 
Manteca beef.” 

Moffat, who celebrated his 85th 
birthday February 13, also has ex- 
tensive ranching operations in Cal- 
ifornia and Nevada and operates the 
Manteca Feedlot in the San Joaquin 
Valley. He is well-known through- 
out the West for his long and color- 
ful career. 

In 1904-05 he had a contract with 
the then-governor of Nevada and 
others to furnish the beef for con- 
struction gangs building the West- 
ern Pacific Railroad through the 
treacherous Feather River Canyon. 
Cattle were driven over the newly- 
constructed roadbed, following the 
crews more than 700 miles from 
Oroville, Cal., to Sparks, Nev., and 
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The Meat Trail... 


were slaughtered at the rear of the 
kitchen that fed the men. The parent 
slaughtering plant and a hotel and 
restaurant supply house, Schweitzer 
& Co., furnished the beef cuts for a 
majority of the famous San Francis- 
co restaurants for many years. 

The old plant buildings in San 
Francisco’s ‘“Butchertown” were 
razed in 1955 and operations were 
consolidated in a smaller facility 
known as the Alpert plant, which is 
the unit now scheduled to be closed. 


Rose Elected President of 
Chicago Packer Association 


WuiaM Ross, Jr., of Rose Pack- 
ing Co. was elected president of the 
Chicago Meat Packers & Wholesal- 
ers Association at the group’s an- 
nual meeting at Fritzel’s. Other of- 
ficers are: vice presidents, IRvING 
TENENBLATT, Monarch Provision Co., 
and Rosert CosTELLO, Costello’s 
Corned Beef, Inc., and secretary- 
treasurer, Epwarp CuHurRAN, Illinois 
Provision Co. 

Directors are: W.Li1am DILLon, 
Hygrade Food Products Corp.; 
MicHaAEL FALONE, Active Provision 
Co.; Ep. Konn, Ed. Kohn Co,; 
WILLIAM FRANKEL, L. Frankel Pack- 
ing Co.; ALEx Kiopot, Apex Packing 
Co.; RicHarp Lucaccroni, Glenn 
& Anderson Co.; Met GuGcENHEIM, 
Guggenheim Provision Co.; S1 Si- 
VERMAN, Silverman & Wexler, and 
Otro THOMAS, JrR., J. Ronan Co. 


PLANTS 


GeorcE M. Reeves, who estab- 
lished Missoula Rendering Co., Mis- 
soula, Mont., 27 years ago, has sold 
the business and equipment and 
leased the premises for three years 
to Martinelli Enterprises of Oak- 
land, Cal. Martinelli Enterprises 
owns rendering plants in Spokane, 





Wash., and San Luis Obispo, Cal., 
and has an interest in Royal Tallow 
& Soap Co. of San Francisco, which 
operates rendering plants at Sunny- 
side, Wash.; Portland, Ore., and 
Petaluma, San Francisco and Ba- 
kersfield, Cal. Pete MartTIne.ii of 
Spokane, who handled negotiations 
for the Martinelli firm, headed by 
his father, LorENzo, said the com- 
pany expects to build a new auto- 
mated plant for the Montana opera- 
tion as soon as a satisfactory location 
is found. CHartes S. VoLKerR has 
moved from Spokane to Missoula to 
manage the newly-acquired plant. 
Reeves, a former president of the 
Montana Rendering Association, has 
retained ownership of the buildings 
and 64 acres of land and plans later 
to set up a home site development on 
the property. 


F. W. Fearman Co., Ltd., Hamilton, 
Ont., has announced plans to build 
a modern meat packing plant in 
Burlington, Ont. JAMEs Provan, gen- 
eral manager, said that construction 
of slaughtering facilities, the first 
stage, will begin in April with com- 
pletion scheduled for July. The other 
facilities are expected to be com- 
pleted in 1961. 


Concord Provision Co., Dayton, O., 
a subsidiary of Liberal Markets, Inc., 
is planning a full-scale luncheon 
meat slicing operation. 


Industrial Coahuila, a meat pack- 
ing plant, opened this week in Pi- 
edras Negras, Mexico, and will ex- 
port boneless cow meat, boneless 
bull meat, carcass beef and by- 
products to the United States. 
The firm has a sales office at Texan 
Meat Co. in San Antonio. 


Clougherty Packing Co., Los An- 
geles, has moved its Fresno opera- 
tions into a new $150,000 branch 
plant at 2316 S. Elm ave. The build- 








PROVISIONER 
board chairman 
Thomas McErlean 
presents NP editor 
Edward R. Swem 
with a wristwatch in 
commemoration of 
his 25 years with the 
publication, while 
president Lester I. 
Norton looks on 
during a luncheon 
for all members of 
the organization 
held at L’Aiglon res- 
taurant in Chicago. 
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ing was designed by Litzie & Daley, 
Fresno architectural firm. Law- 
RENCE BENZLER was the contractor. 
Murals depicting farm scenes were 
painted on one side of the building 
by Les Grimes, a Hollywood artist. 
MicuaeL McGo.prick is manager of 
the Fresno branch. The firm distrib- 
utes its products under the “Farmer 
John” brand name. 


Two of the oldest companies in the 
bacon curing business have come 
under one control in Great Britain. 
Henry Denny and Sons, Ltd., Lon- 
don, which has been in the bacon 
trade 140 years, has acquired from 
Hygrade Food Products Corp., De- 
troit, Mich., the 127-year-old J & T 
Sinclair and Co., Ltd., Belfast bacon 
and ham curing firm. The purchase 
included Sinclair’s bacon curing fac- 
tory in Belfast, an abattoir at Moy 
in Northern Ireland, a cold store in 
Liverpool and sales offices in Lon- 
don and three other cities. 


JOBS 


TuHomas F. CostTE..o, former gen- 
eral sales manager of Seabrook 
Farms Co., has joined Louis Burk 
Co., Philadelphia, as vice president in 
charge of marketing, Dr. HERBERT 
NussBAUMER, president, announced. 
Costello will be responsible for the 
direction of sales and promotion and 
also will participate in the overall 
management of the meat process- 
ing firm. He has served in execu- 
tive posts with Oscar Mayer & Co. 
and John Morrell & Co. 


WarrEN R. SPANGLE has been ap- 
pointed executive secretary of the 
Indiana Meat 
Packers Associa- 
tion, Inc., now 
situated in new 
headquarters at 
2120 N. Meridian 
st., Indianapolis 
2. A graduate of 
Indiana Univer- 
sity, Spangle has 
been engaged 
in organizational 
work for 11 
years. In addition to his new IMPA 
post, he also is executive secretary 
of the Indiana Canners Association 
and executive vice president of the 
Indiana Restaurant Association. 
Telephone number of the new IMPA 
office is WAlnut 6-7758. 





W. R. SPANGLE 


Cart W. BuEHNER has been elect- 
ed chairman of the board of the re- 
cently-incorporated McFarland, Inc., 
Salt Lake City, and ELmo W. Ham- 
ILTON has been named vice presi- 
dent of the firm, president A. Pau. 
McFarRLAND announced. The new 
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NEW TRAVELING trophy to be award- 
ed annually by Seitz Packing Co., 
Inc., St. Joseph, Mo., to sales division 
doing best job of selling for year, 
based on price, volume and promo- 
tions, is presented to Dexter Nygaard 
(right) of Seitz Omaha sales division 
by Fred Sharpe, sales training direc- 
tor of National Independent Meat 
Packers Association. Trophy, named 
“The Fred Sharpe Salesmanship 
Award,’’ was inaugurated at Seitz an- 
nual sales meeting in St. Joseph. 
Omaha sales division was selected on 
the basis of its 1959 performance. 





board chairman also is chairman of 
the board of Buehner Block Co., 
vice president of Brookfield Prod- 
ucts Co. and president of Beehive 
State Bank. He is a bishop of the 
Church of Jesus Christ of Latter- 
day Saints. Hamilton, a farmer and 
businessman, is a director of Valley 
State Bank and president of the 
Salt Lake County Farm Bureau. 
McFarland, Inc., formerly known as 
Archie McFarland & Son, is prepar- 
ing an unparalleled expansion pro- 
gram, the president said. The firm 
has a series of new products being 
readied for the market and also is 
reorganizing its sales promo- 
tion and merchandising. L. H. Hen- 
RIOD is secretary-treasurer of the 
company. In addition to Buehner, 
McFarland and Hamilton, directors 
are Partey Prosst, Eart Howe, 
Howarp W. ALLEN, S. CAtvin Sor- 
ENSEN and JAMES E. Faust. 


A. L. WupeEL, general manager of 
Brandon Packers, Ltd., Winnipeg, 
Man., since August, 1958, has been 
elected president of the company. 


TRAILMARKS 


Approximately 550 employes of 
Stark, Wetzel & Co., Inc., Indianap- 
olis, and their guests celebrated 
the company’s 24th anniversary at 
the annual SWECO Club party. A 
total of 128 employes received 20- 
year, 10-year and five-year service 
pins. A highlight of the program 
was the awarding of $1,000 to 


Witt1am Stover for a_ suggestion 
covering a wiener pricer. He is the 
first winner of the maximum award 
since the company’s suggestion sys. 
tem was started last June. Pringi. 
pal speaker was JAMEs BAKER of Mil. 
waukee, a member of the company’s 
board of directors. Speaking for the 
veteran employes was ALTA (Anng) 
ANDERSON, a new 20-year 
member and the only meat sales. 
woman in Indiana. American Meat 
Institute pins were awarded to seven 
employes who have served } 
years in the industry. 


Dr. Roy CHEster NEWTON, who re- 
tired last May as vice president in 
charge of re 
search for Swit 
& Company, Chi- 
cago, has_ been 
appointed to the 
newly - created 
position of co- 
ordinator 
for _ utilization 
research in the 
U. S. Depart. 
ment of Agricul- 
ture. Secretary 
of Agriculture Ezra Tart Benson 
said the appointment further em- 
phasizes research within the USDA 
to find new industrial outlets for 
profitable use of agricultural com- 
modities, especially those that may 
be in surplus. The new co-ordinator 
will be responsible for continuing 
review of all utilization researth 
and development work, includifi 
that being done under federal grant 
funds and under contracts and 
grants in institutions in the U. § 
and abroad. Dr. Newton, who be 
his Swift career in 1924, has received 
the Nicholas Appert Medal for re 
search and service in the food im 
dustry, the gold medal of the Indus- 
trial Research Institute and the gold 
medal of the American Institute of 
Chemists. 





DR. NEWTON 


C. O. Htnspate, former executive 
vice president and general manager 
of Balentine 
Packing Co, 
Greenville, S. C., 
has joined The 
Baltimore Spice 
Co., Baltimore. 
He will develop 
and manage 
southern | terri- 
tories for the 
firm. Hinsdale, a 
veteran of more 
than 25 years in 
the meat packing industry, is a for- 
mer president of the South Caroline 
Meat Packers Association and has 
served on the board of directors 


C. HINSDALE 
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3 WAYS TO MAKE 
GOOD PRODUCTS BETTER 


KEEP YOUR CAPITAL 


in your business— 
not out of it... 


Lease your plant equipment (everything from 
buckets to dehairing machines), office fur- 
niture and machinery, fixtures and carpeting. 
This will enable you to use money that other- 
wise would be unavailable in your operation. 
Expert installation of any type of equipment 
is guaranteed. 


By leasing 
you reduce taxes (100% tax write-off) 


conserve cash for other purposes 


inl ies aa Gok idk teen va Zee Staley’s Monosodium Glutamate brings out 
cgi WIS Veo ye Rnerem rene ® the full-bodied goodness of natural meat flavor. 
to be bothered with) 


: Try it in your own sausages, canned meats, meat loaves 
ata you have no fixed assets and taste the difference a few pennies can make. Easy 
lization Write or Phone to use, no formula changes. 

in the 

Pay FASCO Leasing € 

oe l easing Company 
>cretary Representatives, Meat Packing Industry: 

Walsh-Brown-Heffernan Co. 

Benson 3449 W. 48th Place, Chicago, Ill. 
er em- Phone: YArds 7-4689 e Teletype: CG 2658 
» USDA 
lets for 
al com- f 


lat may 


rdinator 
| PRINTED CELLOPHANE ig 
Soy Flour—Staley’s improved Meat Packers Soy Flour 
H FFT S gives your meat products better appearance, better tex- 


ture, less shrinkage. Superior blending properties. Easy 
for the Meat Industry 





to use. Retains more fats and moisture for better eating. 


Indus- 
the gold 
titute of 


Mid-West specializes 
xecutive in printed cellophane 
manage! specialties—your de- 

sign faithfully repro- 

duced, or we'll pre- 

Pare a design for you. 

No quantity too small 


Hydrolyzed Vegetable Protein—Staley’s new flavor 
or foo large. discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 


get better meat products and enjoy better meat sales. 
Economical prices, fast service - Write today 


SDALE See theMan from Staley’s for further details on these and 


sai] MID-WEST WAX PAPER CO. count mie ese ae ieee 

Carolina 

and i FT. MADISON 11, IOWA ¢ } A. E. STALEY MFG. CO., DECATUR, ILL. 
® 


Branch Offices: Atlanta ¢ Boston * Chicago © Cleveland © Kansas City 
ectors ol — New York ¢@ Philadelphia © SanFrancisco © St. Louis 
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the National Independent Meat 
Packers Association. He began his 
career with Armour and Company, 
later serving with The Cudahy 
Packing Co., Geo. A. Hormel & Co. 
and Herman Sausage Co. Hinsdale 
was general manager of Balentine 
Packing Co. from 1949 to 1951 and 
general manager of Klarer Provi- 
sion Co., Louisville, from 1952 to 
December, 1953, when he returned 
to Balentine as executive vice pres- 
ident and general manager. 


A new cattle order buying firm, 
Harold Shannon & Co., has been or- 
ganized at the Chicago stockyards 


by partners Harotp SHANNON and 
Norman SiecELt. Shannon bought 
cattle at Indianapolis for nearly 25 
years before moving to the Chicago 
market last June. Siegel had been 
head cattle buyer for Food Fair 
Stores, Inc., for the past 14 years. 


Patrick Cudahy, Inc., Cudahy, 
Wis., has announced the appoint- 
ment of two brokers and one distrib- 
utor for its “Flavor-Tainer” line of 
frozen portion control meats. Joseph 
J. Glass Co., Chicago, will cover the 
state of Illinois, and Gorman Leon- 
ard Co., Inc., Schenectady, N. Y., 
will cover upper New York state; 








SWIFT—SURE—SAFE—SILENT 
for Cattle, Hogs & Sheep 


ALFA 


SCHERMER STUNNER 


for Humane Slaughtering 


The SCHERMER MODEL M.E. Fully meets these conditions. 30 years 

of experience in the manufacture of stunning devices for humane siaughtering 

have produced an instrument with these unique advantages. It can be used all day 

without interruption for repacking of the barrel or for cleaning of the mechanism. Quick 

action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 

spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 

IMMEDIATE DELIVERY—WRITE FOR LITERATURE AND PRICES 


INTERNATIONAL CORP. 


118 East 28th St. 
NEW YORK 16, N. Y. 








NO RECOIL 
EASY UPKEEP 
LOW OPERATING COST 







Telephone 
LExington 2-9834 














Fatten Your Pay Day 
with the NEW 


af Machine 


... another 


PADCO 
L— Proouct 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
. « « Electric or pnev- 
matic models; lighter 
weight; American- 
made; sealed bear- 
fngs; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its costl 








For full story, with prices 
and distributors, write today 


P ae k CPS vevecopment co. 


442 Glenwood Road ° Clinton, Conn. 
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did you know? 


1,000,000 
AMERICANS 
ARE ALIVE 
TODAY 
CURED 

OF CANCER 


... because five, ten or 
even twenty years ago 
they went to their doctors 
in time! To learn how to 
guard yourself against 
cancer, call our nearest 
office or write to ‘‘Can- 
cer’’ in care of your local 
post office. 


AMERICAN CANCER SOCIETY 





Washington Fish Exchange, Ine, 
Arlington, Va., will be the distriby. 
tor in the Washington, D. C., area, 

$5.0 


The Texas Independent Meza tion 
Packers Association will appoint , a 
committee to work with the Texasiy Unless 
State Health Department in thm ‘ 
interest of possible revision of sap. 
sage specifications, JIM Camp, execy. 
tive director, announced. 


Undi 


Luer Packing Co., Los Angeles hic 4 
has appointed Charles A. Mottl, Ine, persona 
of the same city as its advertising{§ peas o 


agency, L. C. HAGEMAN, executive oe 
vice president and general manager cago 10 
of Luer, announced. The company 
plans to increase its advertising ex. 
penditures this year. a 

Dean’s Sausage Co., Gadsden, oa 
Ala., recently celebrated the firm’sif desires 
fifth anniversary with a dinner for — 


employes and their wives. Ivan PAU! 





DEAN is owner of the concern. per 
WE AI 
; : 
DEATHS of mix 
THE } 
Ave., ! 


Wiuiam F. FRIep, sr., vice presi- 
dent of Fried Provision Co., Evans 
City, Pa., and a veteran of more 
than 56 years in the industry, died 
recently. He also was president of 
Fried & Reineman Packing Co,§ Gooa 
Pittsburgh, now in the process off rei 
liquidation. Fried was associated in§ #7" 
Fried Provision Co. with his son,§ oar. 
Wuuiam F., gr. and a_ brother§ tom s! 


A ‘ Conere 
Ricuarp H. The widow also survives. § apoiis 


NATIC 

JoHN A. Tompkins, 88, who re- fj Chica: 
tired in 1953 as president of John A. 
Tompkins Packing Co., believed to For : 
be the oldest packinghouse in Cleve- § '<¢. 
land, died March 13. The company = 
was founded by his grandfather inf tion. 
1846 and had been operated by af *°™ 


member of the family until 1953. NOT 

L. P. Sorensen, president and locke 
general manager of Peerless Pack- distri 
ing Co., Inc., Beckley, W. Va., died i. 
of a heart attack. He founded the} Nati 
business in 1947. Sorensen began his‘ 
industry career as a salesman inf pac 
West Virginia for Geo. A. Hormel § px, 
& Co. Mrs. Dotty Sorensen will B herr 
continue to operate the business 
with Rate SORENSEN, son, as gen- 


eral manager. — 














James W. Wray, 72, retired sales } yet; 
manager of Memphis Packing Co, — 
Memphis, is dead. He retired three § mea 


: 527 | 
years ago after 28 years’ service. x 


Henry E. WIsEHEART, 73, former 
owner of Western Meat & Sausage 
Co., Miami, Fla., died recently. 


Mus 
J. Exmer Hurr, 73, who was 4§ insp 


meat products manufacturer for 22 bi 
years before his retirement in 1948, a 
died in Denver, Colo. He moved 10 § pri 





Denver from Des Moines in 1957. PRC 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
words, 20c each. ‘'*Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisplayed: set 
$5.00; additional 
tion Wanted,"’ 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





BUSINESS OPPORTUNITY 





FLORIDA REPRESENTATION 

Miami and central Florida. Have your own sales 
personal and local phone, selling all types of 
meat products on commission basis. Straight 
loads or LCL. Contacts with all major users in 
area. References on request. W-134, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


~ MISCELLANEOUS 








EXPORTER & IMPORTER OF CASINGS 


Distribution organization own selecting plant 
desires connection with producer or exporter for 
mutual business in Germany and European coun- 
tries. 

PAUL WILHELM owner A. ELIAS, 


J. 49 
STERNSTRASSE, Hamburg 6 GERMANY 





WE ARE INTERESTED: In hearing from slaugh- 
terers who would like to sell one or more loads 
of mixed grades of beef on a steady basis. W-91, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





PLANTS FOR SALE 





COMPLETE: Small plant in southern Oklahoma. 
Good market, good supply of cattle and hogs. 
Ready to operate immediately. Priced right. 
FS-122, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SMALL MEAT PACKING PLANT: Including cus- 
tom slaughtering, processing, curing. 60 lockers. 
Concrete block structure. Located near Indian- 
apolis, Indiana. Can arrange terms. FS-112, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SPRINGFIELD, MASS. 

FOR SALE: Former meat packing plant well lo- 
cated in suburbs, for all types of manufacturing 
or storage. About 5 acres with sizeable parking 
facilities. For appointment to see, and for 
further details, write Box FS-132, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





prin: a mig Will you find a small custom 

htering b in a class by itself. No 
iadhaess No retail cuts of meat sold, yet too 
small to be called a packinghouse. Incorporate 
distribution. We buy the live animal, process 
and sell to consumer. Vicinity of Mason City, 
Iowa. Resume upon request to box FS-133, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PACKING PLANT FOR SALE: 12 miles from 
the heart of Detroit. 24,240 total square feet. 
PAUL’S QUICK SERVE FOODS, 26100 Schoen- 
herr Road, Warren, Michigan. 











PLANT WANTED 





PROVISION PLANT WANTED 
Metropolitan New York area. Buy, lease or 
merge. We operate small bacon packing plant. 
Desire to expand with additional sliced smoked 
meats. W-135, THE NATIONAL ee 
527 Madison Ave., New York 22, N 





EQUIPMENT WANTED 


ee 





RED LION CRACKLING EXPELLER 
Must be good, advise price and where it can be 


inspected. Write GREEN HILL, Inc., Elliston, 
Virginia. 








) WanreED: Used—Model SL Urschel Dicer. Give 
a and details. THE SMITHFIELD HAM & 
RODUCTS Co., Inc., Smithfield, Virginia 





EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(CY LAZAR) 


S. WABASH AVE., CHICAGO 5, ILL. 
PHONE Harrison 7-6797 
NEW and USED 
MACHINERY and EQUIPMENT 
FOR PACKING HOUSE— 
FOOD PROCESSING 


845 


BROKERS 
DEALERS 


SALES AGENTS 
APPRAISERS 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


ova 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


We Lease Expellers 





FOR SALE: SEELBACH 400 Ib. capacity cut-mix 
with 2 speed motor, used less than one year. 
Will be sold for the highest offer. FS-102, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 








ONE ALLBRIGHT NELL: Depilator, capacity 
600 hog kill per hour, complete with tanks, 
conveyors and motors. THE E. KAHN’S SONS 
CO. 3241 Spring Grove Ave., Cincinnati 25, Ohio 
Phone Kirby 1-4000 





FOR SALE: 5 Ford P500 1956. Body (11‘6” long, 
72” height, 82’ wide) inside dimensions. A 
compartment insulated and refrigerated for 22 
degrees. In excellent condition. Low mileage. 
$2,750 each. HERTZ CORPORATION, 3140 W. 
Fond du Lac Ave., Milwaukee, Wisconsin. 





FOR SALE: U.S.H.D. #3 Bacon slicer, top condi- 
tion. Complete. ECKERT PACKING COMPANY, 
P. O. Drawer 388, Defiance, Ohio. 





FOR SALE: 1% ton 1958 G.M.C. Heavy duty 
truck—12 foot refrigerated body—A-1 shape. 
Price $2750.00 MADISON PACKING CO. 308 W. 
Dayton St., Madison, Wis. 





FOR SALE: Four—12 foot insulated truck bodies. 
Complete with plates and % to 1 H.P. com- 
pressors. Side and rear doors. $350.00 each. 
PETERS MEAT PRODUCTS, Inc., Eau Claire 
Wisconsin, Phone TEmple 2-9731. 





SEELBACH: 600 Ib. capacity cut-mix, plet 


BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 
of machinery and equipment available for prompt 





shipments at prices quoted F.O.B. shipping points. 
Current General Offerings. 


Sausage & Smokehouses 
250I—AIR CONDITIONED SMOKEHOUSES: Drying 
Systems, Inc., stainless steel, 4—4 cage units, (or 
can be operated as 2—8 cage) ea. OA. 91” deep 
x 8’8” wide, gas fired, w/smoke generator, Powers 
recording controllers, duct work, exhaust fans, 
overhead rail systems, etc. Replacement cost 
approx. $30 ,000.00—Specially priced at__$9,500.00 
2515S—-SAUSAGE COOKERS: (2) Jourdan type, stain- 
less steel, galv. iron frame, 9 x 6!/2’ x 5’3!/2” 
wide, w/Wesco Pumps (2'/9’"), overhead Sprays, 
Temperature Indicators ea. $ 750.00 
2499 MINGEMASTERS: (2) Griffith Lab., stainless 
steel neck & cutting chambers, horn & replace- 
able wearing rings, knife sharpener, plates, re- 
cently rewound 50 HP. motor________ ea. $2,250.00 
2424—BACON FORMING PRESS: Anco #800, 9 
slabs/min., 7/2 HP. mtr._.-------- $2,750.00 
2435—FROZEN FOOD SLICER: GEMCO mdi. 5- 16, 


little used, excel. condition____._________- $2,375. 00 
2532-—FROZEN MEAT CUTTER: GEMCO mdi. ie = 
© POU, WE oa ee 


motor 50. 
7526—SILENT bag gen pyre ain cart ae 
self-emptying, 60 .&s 5.00 
2517—SILENT UTTER. Buffalo. ‘249-8, son’ ear. 
w/25 HP. mtr., V-belt drive___.___-_-___- 975. 
2044—STUFFER: Buffalo 100% cap., 
valve, A-f coadition..............-.......- 
1967—SAUSAGE MEAT DISPENSER: Boss #3} % Ib. 
Te a ae TABLE: — steel top, aoe 
long, 46” wide, 2” lip edge_____- -$ 165.00 
2525 FAT DICER: Buffalo mdl. FC, 2 HP. mtr, 
rebuilt, excellent condition_____-_.----_-- $ 550. 00 
7304—GRINDER: Anco #766A, 85%” plates, 50 HP. 
motor, A-} conditien._.........-....-......-- $1,450.00 
2247—GRINDER: Globe 9507-56, 6” plates & knives, 
newly retinned bowl & worm, 7!/. HP.....$ 595.00 
2319—VACUUM MIXER: Buffalo #4-A, 10004 cap., 
10 HP. mtr., tilt type 00 
ae ay # aa Advance, stainless steel, 


$ 225.00 
needles, 


2546 INJECTOCURE UNIT: Globe, 52 
available at big discount. 

23743—HAM MOLD PRESS: Globe Hoy, hyd._$ 425.00 

2110—LOAF MOLDS: (350) Globe- Hoy Hob S, stain- 
less steel, 10” x 4%” x 4% -$ 6.50 
2.87—LOAF PANS: (250) ea & Saaaien stainless, 


10” x 5” x 4”—A-I condition__--..--- ea. 2.25 
1825—LUNCHEON MEAT MOLDS: are stainless 
steel, - 0: 48 Fo ee: SS 


Rendering & Lard 
1346—HYDRAULIC ese Dupps "'Rujak'’, 300 ton, 
w/Anco Electric $3,250. 

2534—HYDRAULIC PRESSES: (2) Anco— 
I—300 ton, 14” dia. ram, 20” dia. plates, new 
gaskets & shige...) 3 ees $1,750.00 


1—150 ton, 10” dia. ram, 20” dia. plates $1,000.00 
2087—EXPELLER: Anderson "Red Lion", factory re- 
abt. A) cemeniOn.5 005 h ne $4,800.00 


1923 SGOOKERS: (2) Dupps 4 x 10’, ag 


427|—BLOOD DRYER: Anco 5 x 16’, flat —_ 
w/charging dome one end, 40 HP. mtr. _-$2,500 

ee ae Lee, stainless steel, steam iktd., 
gal. , 0 MWP, Stainless ‘cover___-$ 225 5.00 

251¢—-LARD ROLL: 3 x 6’, 3 HP. gearhead mftr., 
wi plebet: (OWBIS cance one epee enn $ 500.00 

Kill Floor & Cutting 

2282—BELLY ROLLER: Anco 7513, complete with 
motor, A-I condition 750.00 

2308—CATTLE DEHORNER: Globe-Black wor 





ve 
with two speed motor, used less than one year. 
FS-101. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





BEST CASH OFFER: Takes 300 lb. cut-mix in 
new condition. FS-103, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 





407 SO. DEARBORN ST., CHICAGO §, ILL. 


THE NATIONAL PROVISIONER, MARCH 19, 1960 





2401—BAND SAW: Jones-Superior, 20” ____- $ 395.00 
9986-—ELECTRIC BEEF & CALF SKINNING KNIVES: 
like new—factory reconditioned w/new guarantee, 


regular price $395.00—close out___--- ea. $ 275.00 
Miscellaneous 

2379—BARREL WASHER: similar Anco #41, 7'/2 HP. 

V-belt drive, A-I| condition..-...-.---_--- $1,250.00 


243I—KETTLE: Pfaudier, 100 gal., 
steam jacketed, 100 WP., SM 
aa set ooh ge stainless steel, 60 gal. cap., 
jacketed, Hood 
997 1-BENCH. SCALES: (2) Toledo style Sek AN. 
| oz. grad., quick tare device___..-- ea. $ 225.00 
All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & 00. 


stainless “steel, 
E $ 295.00 


2 steam 
195.00 
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CLASSIFIED ADVERTISING 


[Continued from page 55 





POSITION WANTED 


POSITION WANTED 





SALES MANAGEMENT 
I HAVE THE BEST YEARS OF MY LIFE TO 
OFFER—WHAT HAVE YOU? 
College graduate (34) seeks position with pro- 
gressive, independent packer. Intensive and di- 
versified experience in sales and manag 


BEEF KILLING FOREMAN: All around man ex- 
perienced in running large and medium sized 
gangs, desires change. Best references. W-126. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





Excellent references. W-127, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXECUTIV E-GENERAL MANAGER: Desires 
change from pre-ent employment. College edu- 
cated. Age 44. 23 years’ experience with two 
employers. Complete working knowledge of all 
phases of operations to incluce slaughtering, 
processing, manufacturing, sales in all catego- 
ries, costs, yields, formulation, procurement and 
labor relations. Experience at B.A.I. level. $25,000 
minimum salary. W-124, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: German back- 
ground, with master certificate. Over 20 years’ 
American practical experience in all operations. 
Familiar with all types of sau-age making. Cost 
conscious, efficient and quality control. The last 
10 years I worked successfully for a leading 
sausage manufacturer. W-128, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. Y. 





YOUNG COLLEGE GRADUATE: With an agri- 
culture chemistry and food technology back- 
ground. Have two years’ experience in re:earch. 
Desires a position in food or agriculture indus- 
try. W-125, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Experienced 
man available for west coast, south or south- 
west. Capable of handling from 50,000 lbs. to 
100,000 lbs. operation per week. W-136, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





SUPERINTENDENT: Age 36. Desires opportunity 
with aggressive packer in pork and beef opera- 
tion. Will relocate. W-129, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





~ HELP WANTED 





GENERAL MANAGER 

$50,000 or MORE: Per annum, also participation 
in earnings, with an indep t U. S. 

meat packing company with several small | pack- 
ing plants and branch houses throughout the 
U. S. This is a challenge to a top-notch execu- 
tive with all around PROVEN BUSINESS ABIL- 
ITY. Knowledge of purchasing livestock, proc- 
essing and above all, the ability to promote 
packaged goods sales. W-92, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








MANAGER 

EXPERIENCED: Smoked meat and sliced bacon 
manager for leading midwest independent pack- 
er. Need man capable of managing smoked meat 
and sliced bacon operation in excess of % mil- 
lion pounds per week. Must have operation 
knowledge of sliced bacon department and 
ability to manage department and sell merchan- 
dise. State age, experience and salary expected 
in first letter. W-137, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED: Young man to be assistant plant 
manager in large hog slaughtering operation in 
the east. Must be familiar with all phases of hog 
slaughtering, cost control and personnel man- 
agement. Excellent opportunity for ambitious 
young man. All replies strictly confidential. W- 
120, THE NATIONAL PROVISIONER, 527 Mad- 
ison Ave., New York 22, N.Y. 





HELP WANTED 


GENERAL MANAGER 


MEDIUM SIZED: Plant in midwest needs 
familiar with all operations. Must be able | 
handle all phases of the business. Excellent 
portunity. Position is available immediate 
Please send complete resume of education 
experience. W-97, THE NATIONAL PROVIS! 
ER, 15 W. Huron St., Chicago 10, Il. 








RESIDENT SALESMAN: To handle top 
ment line in New York, New Jersey, Penng 
vania and neighboring areas. Packinghouse ¢ 
perience essential. Salary commensurate 
background and ability. Reply to Box W-56, 
NATIONAL PROVISIONER, 15 W. Huron § 
Chicago 10, Il. a 





MEAT SALESMAN: To work in Chicago bi 
house. Mut be dependable. Good opportu 
for the right men. W-131, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 10, 





BEEF FABRICATING SUPERVISOR: Experienced 
‘n_ selling, merchandising, packaging, costs. 1§ 
alesmen working retail stores and restaurants, 
Will pay salary plus % of profit. W-130, THE 
NATIONAL PROVISIONER, 15 W. Huron &t, 
Chicago 10, Ill. 





INTERNATIONAL DIVISION: Of large American 
meat packer requires young man with some 
packinghouse experience and some knowledge 
of export and import routine. W-123, THE NA. 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
cago 10, Ill. 





EXPERIENCED MAN: To assume full responsi 
bility for production and sales in New York fed 
erally inspected plant for boning and portion 
control meat —. Write stating qualifica- 
tions and fi ial t desired. All re 
plies confidential. W-110, THE NATIONAL PRO 
VISIONER, 15 W. Huron St,., Chicago 10, Ii. 








EXPERIENCED FOREMAN: For beef casing 
cieaning operation. EDWARD WAX CASING C0, 
3559 S. Normal Ave., Chicago 9, Ill. Phone 
Oakland 4-1221. 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 


2526 Baldwin St. « 





HOG 


Geo. Hess 
Murray H. Watkins 





HESS, WATKINS, FARROW & COMPANY 


Indianapolis Steck Yards ° 
Telephone: MElrese 7-5481 


BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


indianapolis 21, Ind. 














WE BUY HOGS IN THE HEART OF THE CORN BELT 


WESTERN BUYERS 


LIVESTOCK BUYERS 


Phone: Cypress 4-241! 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 

















The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N_ Y. 


less Steel. 








—— 


5 \ 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them ell listed in the 
“YELLOW PAGES" ef the Meet Industry .. . 


starting on page 43 


for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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